
AIIEGISTEB
O%1 r 1934 .. O

AE 18 "/ JN4ITE NUMBER 239

Washington, Wednesday, December 9, 1953

TITLE 5-ADMINISTPATIVE
PERSONNEL

Chapter I-Civil Service Commission
PART 6--XCEPcIONS FROM THE

COMPETITIVE SERVICE

PUBLIC HOUSING ADMINISTRATION'
Effective upon publication in the FED-

.:RAL REGISTER, subparagraph (2) is added
to § 6.142 (d) as set out below"

§ 6.142 Houszng and Home Finance
Agency. * * *

(d) Public Housing Administration.

(2) Until June 30, 1956, the position of
Special Representative at San Diego,
California.
(R. S. 1753, sec. 2, 22 Stat. 403; 5 U. S. C. 631,
633. . 0. 10440, .arch 31, 1953, 18 F. R.
1823)

UNITED STATES CIVIL SERV-
ICE COArInSSION,

[SEAL] WML C. HULL,
Executive Assistant.

[IF. H. Doc. 53-10259; Filed, Dec. 8, 1953;
8:47 a. .]

TITLE 46-SHIPPING
Chapter I-Coast Guard, Department

of -the Treasury

Subchapter O-Regulaions Applicable to Certain.
Vessels During Emergency

- [CGFR 53-51]

PART 154-WAIVERS OF NAVIGATION AND
VESSEL INSPECTION LAWS AND REGULA-
TIONS 1

NATIONALITY OF CREWS OF NON-SUBSIDIZED
MERCHANT VESSELS

The purpose of this order is to cancel
the general waiver designated § 154.11,
as well as 33 CFR. 19.11, effective Janu-
ary 1, 1954, regarding the nationality of
crews of non-subsidized merchant ves-
sels.

It has been determined upon investi-
gation that there is sufficient experi-
enced personnel in the merchant ma-
Tine industry to meet the requirements
of certain navigation and vessel inspec-
tion laws relating to manning of mer-

'This is also codified In 33 CFR Part 19.

chant vessels and to meet the citizenship
requirements for crews of non-subsidized
merchant vessels and that the continua-
tion of this waiver is no longer neces-
sary. It is hereby found that compliance
with the notice of proposed rule making,
public rule making procedure thereon,
and effective date requirements of the
Administrative Procedure Act Is con-
trary to the public interest.

By virtue of the authority vested In
me as Commandant, United States Coast
Guard, by an order of the Acting Secre-
tary of the Treasury dated January 23.
1951. Identified as CGFR 51-51. and
published in the FEDERAL REGLsTr dated
January 26, 1951 (16 F R. 731) the fol-
lowing waiver order is canceled effective
January 1, 1954:

Section 154.11 Nationality of crews of
nonsubsidized merchant vessels Is re-
voked: ProDided, That any vessel where
the crew is engaged on or before Decem-
ber 31, ID53, under the terms of this
'vaiver such vessel may continue with
such deficiencies n its crew for the re-
mainder of the period for which the
entire crew is signed on and no penalty
of law shall be Imposed because of fail-
ure to comply with the provisions of
46 U. S. C. 672a which were relaxed by
this waiver.
(61 Stat. 33, 685; 46 U. S. C. Sup., note
prec. 1)

Dated: December 1, 1953.
[SEAL] A. C. RxciormOz.
Rear Admiral, U. S. Coast Guard,

Acting Commandant.

[F. R. Doe. 53-10256; Ficl. Dec. 8. 1953;
8:47 a. m.1

TITLE 33-NAVIGATION AND
NAVIGABLE WATERS

Chapter I-Coast Guard, Department
of the Treasury

PART 19-WAIVEs OF NAVIGATION' AND
VESSEL INSPECTION LxAWS AND REGULA-
TIONS

NATIONALITY OF CREWS OF NON-SUBSIDIZED
11ERCHAN1T VESSELS

CROSS REFEREN cE: For cancellation of
§ 19.11, see F. R. Doc. 53-10256, Title 46,
Chapter I, Part 154, supra.
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TITLE 7-AGRICULTURE
Chapter I-Production and Marketing

Administration (Standards, Inspoc-
tions, Marketing Practices), Depart..
ment of Agriculture

Subchapter C-Regulatlons and Standards Under
the Farm Products Inspection Act

PART 52-PROCESSED FRUITS AND VEOs-
TABLES, PROCESSED PRODUCTS TilEREOr,
AND CERTAIN OTHER PROCESSED FOOD
PRODUCTS

nECODIFICATION
By virtue of the authority (18 P R,

4839) vested In me by the Secretary of
-Agriculture and in accordance with the
revised Federal Register regulations, the
format of the regulations (7 CFR Part
52) governing the grading and certifica-
tion of processed fruits and vegetableso
processed products thereof, and certain
other processed food products, and the
United States Standards with respect
thereto, which are operative pursuant to
the applicable provisions of the Agri.
cultural Marketing Act of 1946 (60 Stat.
1087; 7 U. S. C. 1621 et seq.) and the
Department of Agriculture Appropria-
tion Act, 1954 (Pub. Law 156, 83rd Cong.,
approved July 28, 1953), Is recodifled as
hereinafter set forth.

The recasting of the format dug to
such recodification is not intended,
nor shall it be deemed to make any sub-
stantive change In said regulations, The
services and programs provided by the
regulations are currently in effect ex-
cept the United States Standards for
concentrated orange Juice for manufac-
turing and canned concentrated orange
Juice which become effective on Decem.
ber 12 1953, and for frozen concentrate
for lemonade on December 19, 1953,
Therefore, with these exceptions, the
regulations as presented In recodifiod
form shall become effective upon pub-
lication In.the FEDERAL REGISTER so as to
avoid any interruption in the continuity
of such services and programs.

The recodification Is set forth below.
Issued at Washington, D. C., this 7th

day of December, 1953.
[SEAL] GEORGE A. Dies,

Deputy Assistant Administrator,
Production and Marketing
Administration.
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PART 52-PRocESsED FUITS AND VEGE-
TABLES, PROCESSED PRODUCTS THEREOF.
AND CERTAIN OTHER PROCESSED FOOD
PRODUCTS 1

SUBFPART-REGULATIONS GOVERNING
INSPECTION AND CERT3FICATIOZN

See.
52.1 Administration of regulations.

DEFINITIONS
52.2 Meaning of words.
52.3 Terms defined.

INSPECTION SERVICE

52A Where inspection service is offered.
52.5 Who may obtain inspection service.
52.6 How to make application.
52.7 Information required in connection

with application.
52.8 Filing of application.
52.9 Record of filing time.
52.10 'When application may be rejected.
52.11 When application may be withdravn
52.12 Disposition of inspected sample.
52.13 Basis of inspection.
52.14 Order of inspection service.
52.15 Postponing inspection service.
52.16 Financial interest of Inspector.
52.17- Forms of certificates.
52.18 Issuance of certificates.
52.19 Issuance of corrected certificates.
52.20 Issuance of an inspection report In

lieu of an inspection certificate.
52.21 Disposition of inspection certificates.
52.22 Report of inspection results prior to

Issuance of formal report.

APPEAL INSPECTION

52.23 When appeal inspection may be re-
quested.

52.24 Where to file for an appeal inspection
and information required.

52.25 When an application for an appeal
inspection may be withdrawn.

52.26 When appeal inspection may be re-
fused.

52.27 Who shall perform appeal Inspection.
52.28 Appeal inspection certificate.

LICENSING Or SASPLERS AND INSPECTORS

5229 Who may become licensed sampler.
52.30 Application to become a licensed

sampler.
52.31 Inspectors.
52.32. Suspension or revocation of license

of Mlcensed sampler or licensed in-
- spector.

52.33 Surrender of license.
SALIPLOIG

52.34 How samples are drawn by inspectors
or licensed samplers.

52.35 Accessibility for sampling.
52.36 How officially drawn samples are to

be identified.
52.37 How samples are to be shipped.
52.38 Sampling rates for officially drawn

samples.
52.39 Issuance of certificate of sampling.
52.40 Identification of lots sampled.

FEES AD CHARGES

52.41 Payment of fees and charges.
52.42 Schedule of -fees.
52.43 Fees to be charged and collected for

sampling when performed by a li-
censed sampler.

52.44 Inspection fees when charges for sam-
pling have been- collected -by a
licensed sampler.

52.45 Inspection fees when charges for
sampling have not been collected
by a licensed sampler.

'Among such other processed food prod-
ucts are the following: Honey; molasses, ex-
cept for stock feed; nuts and nut products,
except oil; sugar (cane, beet, and maple);
sirups (blended), sirups, except from grain;-
marine food products, except oil

FEDERAL REGISTER

Sec.
52.46 Fee for appeal inspection.
52.47 Charges for micro, chemical and cer-

tain other special analyses
52.48 When charges are to be based on

hourly rate not otherwise provided
for In this part.

52.49 Fees for score sheets.
52.50 Fees for additional copies of Inspec-

tion certificates.
52.51 Travel and other expenses.
52.52 Charges for inspection rvico on a

contract basis.
I.UECEXLAISIOUS

52.53 Fraud or misrepretentation.
52.54 Political activity.
52.55 Interfering 7ith an inspector or li-

censed sampler.
52.56 Compliance vith other-lavaI.
52.57 Identification.

REQuIRmET roa PLAnTS oPEAIN U.nE
coNIuous INSPECnoN ON A coa=
BtAsL

52.81 Plant survey.
52.82 Premises.
52.83 Buildings and atructures.
52.84 Facilities.
52.85 Equipment.
52.86 Operations and operating procedures.
52.87 Personnel; health.

SUBPART--NNrED STATES STANDAnDS ran

Gams or CANNED APPLE JuicE

PRODUCT DESCRnIFTON, STYLES, AND ca&DES

52.301 Product description.
52.302 Styles of canned apple juice.
52.303 Grades of canned apple juice.

FILL Or CONTAInEn

52.301 Recommended fill of container.

FACrORS OF QUALITY

52.305 Ascertaining the grade.
52.30-3 Ascertaining the rating for each

factor.
52.307 Color.
52.308 Absence of defects.
52.309 Flavor.

EXPLANATIONS AMD ANALYSES

52,310 Explanation of terms.

LOT CETIFICATION TOLXaANCES

52.311 Tolerances for certification of oMf-
clally drawn samples.

ECoaz SHERT

52.312 Score sheet for canned apple juice.
SUBPART-UNIED STATEs STAM.M=DS roa

GnADES OF CANNED APPLE'SAUCE

PRODUCT DESCR)ITION AND GRADES

52.331 Product description.
52332 Grades of canned applesauce.

FILL OF CONTAINER

52.333 Recommended fill of container.

FAcTOis OF QUALITY

52.334 Ascertaining the grade.
52335 Ascertaining the rating for the fac-

tors which ore scored.
52.336 Color.
52.337 Consistency.
52338 Finish.
52.339 Absence of defects.
52.340 Flavor.

ZXPLANATIONS

52.341 Definitlon of term uMed In thee
standards.

LOT CERTIFICATION TOLEANCES

52.342 Tolerances for certification of offi-
cially drawn samples.

sCOBE SHET

52.343 Score sheet for canned applesauco.

7905

SU=AnT-U,.n SrATm SrANDn.=S FoZ
GaAsa.- oro=rc APLrES

P'SO:DUcT DSZcaIpTr, sT~LES AND GZARS5-

Sec.
52.301 Product description.
52.362 Styles of frozen apples.
52.303 Grades of frozen apples.

FACToGaS OF QUAL=T

52.3G4 A.certa ning the Grade.
52.305 Ascertainina the rating for the fac-

tors which ore Ecored.
52.30 Color.
52.3G7 Uniformity of size.
52,308 Absence of defects.
52.30 Character.

LOT CETIFICATION TOLERANCES

52.370 Tolerances for certification of of-
ficially drawn ramples.

ECO

52.371 Score chet for frozen apples.

SunP--UNTr STATEs STADurDs FoR
GaADEs or Fzomsr AsPaRAGs

FS0DUCT -- c nrrPIoN, sTyLES, TYES, AND

52.381 Product descriptlon.
53.382 Styles of frozen asparagus.
52.383 Grades of frozen asparagus.
52.384 Types of frozen asparagus.

52.385 Size of frozen aspa.agu.

FACrO1O OF QUALIT'

52.280 Ascertaining the grade.
52.387 Ascertaining the rating of the fac-

toam whlch are scored.
52283 -Color.
52.389 Uniformity of length.
52.390 Abzence of defects.
52.391 Character.

LOT czTF=ToN TOLERANCES

52.392 Tolerances for certification of of-
fleally drawn samples.

52.393 Score sheet for frozen asparagus.

SUBPAT-U:TITED STATES STANDARDS FoR
GaAwus or CaN;T.En Da n r BEans

PRoDUCT nESCrlO. TYPS, STY=E AND
GrAD=S

52.411 Product dencription.
52.412 Types of canned dried bean.
52.413 Styles of packs of canned dried b-ans.
52.414 Grades of canned dried ban-.

VLL OF CONTA.NE

52.415 Recommended fill of container.

VACTOS Or QUAITrY

52.416 AccertAining the grade.
52.417 Ascertaining the rating of each

factor.
52.418 Consistency.
52.419 Ab ence of defects.
52420 Character.

EXPLANATIONS

52.421 E planaton of terms.

LOT CERTIFICATION TOLERANCES

52.422 Tolerances for certification of cil-
clally drawn amples.

ECOZE SHEETr
52.423 Score sheet for canned dried beans.

Su PAnT-UNrr STATES STANDAr-S FoR
GaAnES or CAnrnm G--= BzAlls AND
CANNED WAX BEaNs

1V--TTT, =71EM, AND G=A=E

52.441 Identity.
52.442 Styles of canned beans.
52.443 Grades of canned beans.
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FILL OF CONTAINER AND DRAINED WEIGHTS

See.
52.444 Recommendea fill of container.
52.445 Recommended drained weight.

TYPES AND SIZES

52.446 Types of canned beans.
52.447 Sizes of green beans or wax beans

in canned beans.

FACTORS OF QUALITY

52.448 Ascertaining the grade.
52.449 Ascertaining the rating for the fac-

tors which are scored.
52.450 Clearness of liquor.
52.451 Color.
52.452 Absence of defects.
52.453 Maturity.

LOT CERTIFICATION TOLERANCES

52.454 Tolerances for certification of of-
fically drawn samples.

SCORE SHEET

52.455 Score sheet for canned green beans
or canned wax beans.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED LimA BEANS

IDENTITY. TYPES, AND GRADES

52.471 Identity.
52.472 Types of canned lima beans.
52:473 Grades of canned lima beans.

FILL OF CONTAINER AND DRAINED WEIGHTS

52.474 Recommended fill of container.
52.475 ,Recommended minimum drained

weight.
SIZES

52.476 Sizes of lima beans in canned lima
beans.

FACTORS OF QUALrrY

52.477 Ascertaining the grade.
52.478 Ascertaining the rating of the fac-

tors which are scored.
52.479 Color.
52.480 Clearness of liquor.
52.481 Absence of defects.
52.482 Character.

LOT CERTIFICATION TOLERANCES

52.483 Tolerances for certification of offi-
cially drawn samples.

SCORE SHEET

52.484 Score sheet for canned lima beans.

SUBPART-UNIrED STATES STANDARDS FOR
GRADES OF FROZEN LIMA BEANS

PRODUCT DESCRIPTION, TYPES, AND GRADES

52.501 Product description.
52.502 Types of frozen Ilma beans.
52.503 Grades of frozen lima beans.

FACTORS OF QUALITY

52.504 Ascertaining the grade.
52.505 Ascertaining the rating for the fac.

tors which are scored.
52.506 Color.
52.507 Absence of defects.

LOT CERTIFICATION TOLERANCES

52.508 Tolerances for certifitation of of.
fically drawn samples.

SCORE SHEET

52.509 Score sheet for frozen lima beans.
SUBPART-UNITED STATES STANDARDS Fox

GRADES OF CANNED BEETS

IDENTITY, STYLES, AND GRADES
52.521 Identity.
52.522 Styles of canned beets.
52.523 Grades of canned beets.

FILL OF CONTAINER AND DRAINED WEIGHTS

52.524 Recommended fill of container.
52.525 Recommended drained weight.

SIZES
Sec.
52.526 Sizes of beets in whole beets.
52.527 Sizes of beet slices in sliced beets.

FACTORS OF QUALITY

52.528 Ascertaining the grade.
52.529 Ascertaining the rating for the fac-

tors which are scored.
52.530 Color.
52.531 Uniformity of size and shape.
52.532 Absence of defects.
52.533 Texture.

LOT CERTIFICATION TOLERANCES

52.534 Tolerance for certification of of-
ficially drawn samples.

SCORE SHEET

52.535 Score sheet for canned beets.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED BLACHERRIES AND
OTHER SIIrLAR BERRIES SUCH AS BOYSEN-
SERRIES, DEWERRIES, AND LOGANBERRIES

PRODUCT DESCRIPTION AND GRADES

52.551 Product description.
52.552 Grades of canned berries.

LIQUID MDIA, FILL OF CONTAINER, DRAINED
WEIGHTS

52.553 Recommended liquid media and BriE
measurements for canned berries.

52.554 Recommended fill of container.
52.555 Recommended minimum drained

weight.
52.556 Compliance with recommended

drained weights.

.FACTORS OF QUALITY

52.557 Ascertaining the grade.
52.558 Ascertaining the rating for the fac-

tors which are scored.
52.559 Color.
52.560 Uniformity of size.
52.561 Absence of defect.
52.562 Character of fruit.

LOT CERTIFICATION TOLERANCES

52.563 Tolerances for certification of of-
fically drawn samples.

SCORE SHEET

52.504 Score sheetfor canned berries.

SUBPART-UITED STATES STANDARDS FOR
GRADES OF CANNED BLUEBERRIES

PRODUCT DESCRIPTION, TYPES. AND GRADES

52.581 Product description.
52.582 Types of canned blueberries.
52.583 Grades of canned blueberries.

LIQUID MEDIA, FILL OF CONTAINER,
AND DRAINED WEIGHTS

52.584 Recommended designations of liquid
media and Brix measurements.

52.585 Recommended fill of container.
52.586 Recommended minimum drained

weight.

FACTORS OF QUALITY

52.587 Ascertaining the grade.
52.588 Ascertaining the rating for the fac-

tors which are scored.
52.5,89 Color.
52.590 Absence of defects.
52.591 Character.

LOT CERTIFICATION TOLERANCES

52.592 Tolerances for certification of offl-
clally drawn samples.

SCORE SHEET

52.593 Score sheet for canned blueberries.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FRozEN BLUEBERRIES

PRODUCT DESCRIPTION, TYPES, AND GRADES
52.611 Product description.
52.612 Types of frozen blueberries.
52.613 Grades of ;rozen blueberries.

FACTORS OF QUALITY
Sec.
52.614 Ascertaining the grade.
52.615 Ascertaining the rating for the factors

which are scored.
52.616 Color.
52.617 Absence of defects.
52.618 Character.

LOT CERTIFICATION TOLERANCES

52.619 Tolerances for certification of ore-
cdally drawn samples.

SCORE SHEEr

52.620 Score sheet for frozenblueberries,

SUBPART-UNITED STATES STANDARDS roa
GRADES or FROZEN BROCCOLI

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.631 Product description.
52.632 Styles of frozen broccoli.
52.633 Grades of frozen broccoli.

FACTORS O' QUALITY

52.634 Ascertaining the grade.
52.635 Ascertaining the rating for the fac-

tors which are scored.
52.636 Color.
52.637 Uniformity of size.
52.638 Absence of defects.
52.639 Character.

LOT CERTIFICATION TOLERANCES

52.640 Tolerandes for certification of offi-
cially drawn samples.

SCORE SHEET

52.641 Score sheet for frozen broccoli.

SUBPART-UNITED STATES STANDARDS FOR
GRADES or FROZEN BaUSSELS SPROUTS

PRODUCT DESCRIPTION AND GRADES

52.651 Product description.
52.652 Grades of frozen Brussels sprouts.

FACTORS oF QUALITY

52.653 Ascertaining the grade.
52.654 Ascertaining the rating for the fac-

tors which are scored.
52.655 Color.
52.656 Absence of defects.
52.657 Character.

LOT CERTIFICATION TOLERANCES

52.658 Tolerances for certification of 0ll-
clally drawn samples.

SCORE SHEET

52.659 Score sheet for frozen Brussels
sprouts.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED CARROTS

IDENTITY, STYLES, AND GRADES

52.671 Identity.
52.672 Styles of canned carrots.
52.673 Grades of canned carrots,

TIM OF CONTAINER AND DRAINED WEI01TF

52.674 Recommended fill of container.
52.675 Recommended minimum drained

weight.
SIZES

52.676 Sizes of carrots in whole carrots,
52.677 Sizes of carrot slices In sliced carrots.
52.678 Sizes of carrot quarters In quartered

carrots.

FACTORS OF QUALITY

52.679 Ascertaining the grade.
52.680 Ascertaining the rating for the faM.

tors which are scored.
52.681 Color.
52.682 Uniformity of sizo and shape.
52.683 Absence of defects.
52.684 Texture.

LOT CERTIFICATXON TOLERANCES

52.685 Tolerance for certification of of.
fically drawn samples.

7906
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- -SCORE SHEET
See.
52.686 Score sheet for canned carrots.

SUBPART-UNTIED -STATES STANDARDS FOR
GRADES OF F1OZEN DICED CARROTS

PRODUCT DESCRIPTION, STYLE, AN GRADES

52.701 Product description.
52.702 Style of frozen diced carrots.
52.703 Grades of frozen diced carrots.

FACTORS OP QUALITY

52.704 Ascertaining the grade.
52.705 Ascertaining the rating for the fac-

tors which are scored.
52.706 Color.
52.707 Uniformity of size and shape.
52.708 Absence of defects.
52.709 Texture.

LOT CERTIFICATION TOLERANCES

52.710 Tolerance ,for certification of oM-
cially drawn samples.

. SCORE SHEET

-52.711 Score sheet for frozen diced carrots.

SMUBPART-UNITED STATES STANDARDS FOR
GRADES OF IFROZEN CAULIFLOWER

PRODUCT DESCRIPTION AND GRADES

52.721 Product description.
52.722 Grades of frozen cauliflower.

52.723
52.724

52.725
52.726
52.727

FACTORS OF QUALITY

Ascertaining the grade.
Ascertaining the ratlng for the fac-

tors which are scored;
Color.
Absence of defects.
Character.

LOT CERTIFICATION TOLERANCES

52.728 Tolerances for certification of offi-
cially drawn Samples.

SCORE SEE

52.729 Score sheet for frozen cauliflower.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF SULFURED CHERRIS

PRODUCT DEScRIPTION, STYLES, SIZES, AND

GRADES

52.741 Product description.
52.742 Styles of sulfured cherries.
52.743 Recommended sizes of sulfured

cherries.
52.744 Grades of sulfured cherries.
52.745 Definition.

FACTORS OF QUALITY

52.746 Ascertaining the grade with respect
to "U. S. Grade A" or "U. S. Fancy"
and "U. S. Grade B" or "U. S.
Choice."

52.747 Ascertaining the rating for each fac-
tor which Is scored.

52.748 -Color.
52.749 Absence of defects.
52.750 Character.
52.751 Ascertalnng the grade with respect

to U. S. Combination Grade.

LOT CERTIFICATION TOLERANCES

52.752 Tolerance for certification of of-
ficially drawn samples for U. S.
Combination Grade of sulfured
cherries.

52.753 Tolerance for certification of of-
fically drawn samples for 11U. S.
Grade A" or IU. S. Fancy" and
"U. S. Grade B" or 'U. S. Choice."

SCORE SHEET AND WORX.SHEET

52.754 Score sheet for sulfured cherrieS.
52.755 Work sheet for sulfured cherries for

grading on the basis of the U. S.
Combination Grade.

FEDERAL REGISTER

SUBr-Ar-UNTrE STATES STAN DJMS FOR
GRADES oF CANNED RiD Soua (TAR) PIT=D
Cm m

ISENT AND GRADES
See
52.771 Identity.
52.772 Grades of canned red Eour (tart) pit-

ted cherries.

LIQUID rEDIA, FILL OF CONTAINER, AND DnRAnED
WEIGHTS

52.773 Designations of liquid media and Brix
measurements.

52.774 Recommended fill of container.
52.775 Recommended drained weight.

FACTORS OF QUALITY

52.776 Ascertaining the grade.
52.777 Ascertaining the rating for each

factor.
52.778 Color.
52.779 Absence of defects.
52.780 Character.

LOT CERTIFICATION TOLERANCES

52.781 Tolerances for certification of officially
drawn Samples.

SCORE SHE=T

52.782 Score sheet for canned red tour (tart)
pitted, cherries.

SUBPART-U-NM STATES STANDARDS Yon
GRADES OF IozeN RED Soun (TART) Prnzim

PRODUCT-DESCRITION AM GnADS

52.801 Product description.
52.802 Grades of frozen red our (tart)

pitted cherries.

FACTORS OF QUALITY

52.803 Ascertaining the grade.
52.804 Ascertaining the rating for each

factor.
52.805 Color.
52.806 Absence of defects.
52.807 Character.

LOT CERTIFICATION TOLEIANCES

52.808 Tolerances for certification of offi-
claliy drawn samples.

SCORE SHEET

52.809 Score sheet for frozen red sour (tart)
pitted cherries.

SUBPART-UNTED STATES STANDARDS FOR
GRADES OF CANr SWEET CnnaES

IDENTITY, TYPES, STYLES, AND GRADES

52.821 Identity.
52.822 Types of canned Sweet cherries.
52.823 Styles of canned sweet cherries.
52.824 Grades of canned sweet cherries.

LIQUID IIDA, FILL OF CONTAINED, DRAINED
WzEGHT

52.825 LIquid media and Brix measurements
for canned sweet cherrie.

52.826 Pill of container for canned sweet
cherries.

52.827 Recommended minimum drained
weight.

52.828 Compliance with recommended
drained 'weights.

FACTORS OF QUALTr

52.829 Ascertaining the grade.
52.830 Ascertaining the rating for the fac-

tors which are scored.
52.831 Color.
52.832 Uniformity of Size.
52.833 Absence of defects.
52.830 Character.

OT cEaTIFIcATIon TOLEAnMcS

62.835 Tolerances for certification of of-
clally drawn samples.
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SCOE SHEET
SMe

52.83 Score sheet for canned sweet cherries.

SuUFAnT-U1rnZD STArES STAN=A S To&
GRADES OF CANrN Cnzss STYLE CoRN

IDE ITT, COLORS, AND =ADES

52.51 Identity.
52.852 Colors of canned crem style corn.
52.83 Grades of canned cream Style corn.

FILL 0P CONTAIN7ER

52.854 Fill of container for canned Cream
style corn.

FACTMS 07 QUALITT

52.855 Ascertaining the grade.
52.850 Ascertaining the rating Sor the fac-

tors which are scored.
52.57 Color.
52.858 Consistency.
52.859 Absence of defects.
52.860 Tenderncs and maturity.
52.801 Flavor.

LOT CERRIIATION TOLERANE

52.E62 Tolerances for certification of offl-
clally drawn samples.

SCOE SHE=

52.XS3 Score sheet for canned cream style
corn.

SAFAE-Uzn STATES SANDAnrs rO
GaADES oF CAlmn WHOLE KENEL (OZ
VoLE GAIN) Cor

3DENTITY, COLOR, AND CMADES

52.881 Identity.
52. 8 Color of canned whole kernel (or

whole grain) corn.
52. 83 Grades of canned whole kernel (or

whole grain) corn.

FILL OF CONTAINER AND DLSMED WEIGETS

52.884 Recommended fill of container.
52885 Recommended minimum drained

welght.

FACTORS 0P QUALITY

52.888 Ascertaning the grade.
52.887 Ascertaining the rating for the fac-

tors which are Scored.
52.88 Color.
52.M89 Cut.
5280 Absence of defects.
52.891 Tendernecs and maturity.
52.M92 Flavor.

LOT CEDIICATION' TOLE1ANE

52.603 Tolerances for certification of oM-
clally drawn ramples.

SCORE S=

5294 Score sheet for canned whole kernel
(or ,whole grain) corn and canned
whole kernel (or whole grain) and
vacuum pack corn.

SUEPAnT-UNraM STATES STANDARDS FOR
GRAD or PRON WHOL NMMEr (Ga
WHO= GnAIN) COrN

PRODUCT DESCIP0TION. COLO1, AND GRADES

52.911 Product description.
52.912 Color of frozen whole kernel (or

whole grain) corn.
52.913 Grades of frozen whole kernel (or

whole grain) corn.

FACTORS Or QUALITY

52.914 Ascertaining the grade.
52.915 Ascertaining the rating of the fac-

tore which are scored.
52.916 Color.
52.917 Absence of defects.
52.918 Tenderness and maturity.

LOT cITIC&TIoN ToLTIwIA

52.910 Tolerances for certification of o-
cdaly drawn samples.



RULES AND REGULATIONS

SCORE SHEET
See.
52.920 Score sheet for frozen whole kernel

(or whole grain) corn.
SUBPART-UNITED STATES STANDARDS FOR

GRADES OF FROZEN CORN-ON-THE-COB

PRODUCT DESCRIPTION. COLOR AND GRADES

52.931 Product description.
52.932 Colors of frozen corn-on-the-cob.
52.933 Grades of frozen corn-on-the-cob.

FACTORS -OF QUALITY

52.934 Ascertaining the grade.
52.935 Ascertaining the rating of the factors

which are scored.
52.936 Colgr.
52.937 Absence of defects.
52.938 Tenderness and maturity.

LOT CERTIFICATION TOLERANCES

52.939 Tolcrances for certification of offi-
cially drawn samples.

SCORE SHEET

52.940 Score sheet fbr frozen corn-on-the-
cob.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OP CANNED CRANBERRY SAUCE

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.951 Product description.
52.952 Styles of canned cranberry sauce.
52.953 Grades of canned cranberry sauce.

FILL OF CONTAINER

52.954 Recommended fill of container.

FACTORS oP QUALITY

52.955 Ascertaining the grade.
52.956 Ascertaining the rating for the fac-

tors which are scored.
52,957 Color.
52.958 Consistency and texture.
52.959 Absence of defects.
52.960 Flavor and odor.

EXPLANATION

52.961 Explanation of terms.

LOT CERTIFICATION TOLERANCES

52.962 Tolerances for certification of of-
ficially drawn samples.

SCORE SHEET

52.963 Score sheet for canned cranberry
sauce.

SUBPART-UNITED STATES STANDARDS FOR
GRADES oF DRIED CURRANTS

PRODUCT DESCRIPTION, TYPES, AND GRADES

52.981 Product description.
52.982 Types (varieties) of dried currants.
52.983 Grades of dried currants.

DEFINITIONS AND EXPLANATIONS

52.984 Explanation of terms.

WORK SHEET

52.985 Work sheet for dried currants.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF DATES

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.1001 Product description.
52.1002 Styles of dates.
52.1003 Grades for dates.

DEFINTIIONS AND EXPLANATIONS

52.1004 Definitions of varying degrees of
uniformity of color.

52.1005 Definitions of varying degrees of
uniformity of size.

52.1006 Definitions of varying degrees of
character.

52.1007 Definition of defects.

FACTORS OF QUALITY
Sec.
52.1008' Specifications of allowances and

lifitations for defects with re-
spect to whole dates and whole
pitted' dates.

WORK SHEET

52.1009 Work sheet for dates.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF DRIED FIGS

PRODUCT DESCRIPTION, TYPES, STYLES, SIZES,
AND GRADES

52.1021 Product description.
52.1022 Types (colors) of dried figs.
52.1023 Styles and types of packs of dried

figs.
52.1024 Sizes of Style I (a). whole, loose,

dried figs.
52.1025 Grades of dried figs (not for manu-

facturing.)
52.1026 Moisture ailowandes for grades (not

for manufacturing) of dried figs.
52.1027 Grades of dried figs for manufac-

turing.
52.1028 Moisture allowances for grades for

manufacturing of dried figs,

DEFINITIONS AND EXPLANATIONS

52.1029 Definitions of varying degrees of
maturity.

52.1030 Definitions of varying degrees of
uniformity of size.

52.1031 Definitions of varying degrees of
uniformity of color.

52.1032 Definitions of defect.
52.1033 Definition of varying degrees of

Bavor and odor.

WORK SHEETS

52.1031 Work sheet for grades (not for
manufacturing) of dried figs.

52.1035 Work sheet for grades for manu-
facturing of dried figs.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED FRUIT COCKTAIL

IDENTITY AND GRADES

52.1051 Identity
52.1052 Grades of canned fruit cocktail.

PROPORTIONS

52.1053 Proportion of fruit ingredients.

LIQUID MEDIA, FILL OF CONTAINER, DRAINED
WEIGHTS

52.1054 Liquid media and Brix measure-
ments for canned fruit cocktail.

52.1055 Fill of container for canned fruit
cocktail.

FACTORS OF QUALITY

52.1056 Ascertaining the grade.
52.1057 Ascertainilg the rating for the fac-

tors which are scored.
52.1058 Clearness of liquid media.
52.1059 Color.
52.1060 Uniformity of size.
52.1061 Absence of defects.
52.1062 Character.

LOT CERTIFICATION TOLERANCES

52.1063 Tolerances for, certification of, offi-
clally drawn samples.

SCORE SHEET

52.1064 Score sheet for canned fruit cock-
tail.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FRUIT JELLY

IDENTITY, TYPES, Z3NDS AND GRADES

52.1081 Identity.
52.1082 Types of fruit Jelly.
52.1083 Kinds of fruit jelly.
52.1084 Grades of fruit jelly-.

FILL OS CONTAINER
See.
52.1085 Recommended fill of container.

FACTORS OF QUALITY

52.1086 Ascertaining the grade.
52.1087 Ascertaining the rating for eaoh,

factor.
52.1088 Consistency.
52.1089 Color.
52.1090 Flavor.

LOT CERTIFICATION TOLERANCES

52.1091 Tolerances for certification of Gil-
cially drawn samples.

SCORE SHEET

52.1092 Score sheet for fruit Jelly.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FRUIT PRESERVES (on JAMS)

IDENTITY, TYPES, IUNDS, AID GRADES

52.1111 Identity.
52,1112 Types of fruit preserves (or jama),
52.1113 Kinds of fruit preserves (or jams)

according to Group I or Group 11
designations.

52.1114 Grades of fruit preserves (or jams).

FILL OF CONTAINER

52.1115 Recommended fill of container.

FACTORS OF QUALITY

52.1116 Ascertaining the grade.
52.1117 Ascertaining the rating fox the fao-

tors which are scored.
52.1118 Consistency.
52.1119 Color.
52.1120 Absence of defects.
52.1121 Flavor.

LOT CERTIFICATION TOLERANCES

52.1122 Tolerances for certification of ofl-
cially drawn samples.

SCORE SHEET

52.1123 Score sheet for fruit preserves (or
jams).

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED GRAPEFRUIT

PRODUCT DESCRIPTION AND GnADES

52.1141' Product description.
52.1142 Grades of canned grapefruit.

LIQUID MEDIA AND FILL OP CONTAINER

52.1143 Recommended designations of
liquid media and Brix measuro-
ments.

52.1144 Recommended fill of container.

FACTORS OF QUALITY

52.1145 Ascertaining the grade.
52.1146 Ascertaining the rating for the fac-

tors which arc scored.
52.1147 Drained weight.
52.1148 Wholeness.
52.1149 Color.
52.1150, Absence of defects.
52.1151 Character.

EXPLANATIONS

52.1152 Explanation of terms.

LOT CERTIFICATION tOLERANCES

52.1153 Tolerances for certification of offi-
cially drawn samples.

SCORE SHEET

E2.1154 Score sheet for canned grapefruit.

SUBPART-UNITED STATES STAN;DARdS Fo
GRADES OF FsOZER GRAPEFRUIT

PRODUCT DESCRIPTION AND GRADES

52.1171 Product description.
f2.1172 Grades of frozen grapefruit.
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FACTORS OF QUALITY

See.
52.1173 Ascertaining the grade.
52.1174 Ascertaining the rating of each

factor.
52.1175 Wholeness.
52.1176 Color.
52.1177 Absence of defects.
52.1178 Character.

LOT CERTIFICATION TOLERANCES

52.1179 Tolerances for certiflcation of offi-
cially drawn samples.

SCORE S3EE

52.1180 Score sheet for frozen grapefruit.

SUBPART-UImTED STATES STANDARDS FOR
GRADES OF CANNED GRAPEFUIT JUIcE

PRODUCT DESCRIPTION, AND GRADES

52.1191 Product description.
52.1192 Grades of canned grapefruit juice.

PILL OF CONTAINER

52.1193 Recommended fill of container.

FACTORS OF QUALITY

52.1194 Ascertaining the grade.
52.1195 Ascertaining the rating of each

factor.
52.1196 Color.
52.1197 Absence of defects.
52.1198 Flavor.

EXPLANATIONS AND lETMODS OF ANALTSES

52.1199 Definitions of terms as used in the
standards,

52.1200 Explanation of analyses.

LOT CERTIFICATION TOLERANCES

52.1201. Tolerances for certification of offl-
cially drawn samples.

SCORE SHEET

52.1202- Score sheet for canned grapefruit
juice.

SUBPART-UNlTES STATES STANDARDS TOR
GRADES OF FOZn CONCENTRATED GRAPE-
FRUIT JUICE

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.1221 Product description.
52.1222 Styles of frozen concentrated grape-

fruit juice.
52.1223 Grades of frozen concentrated

grapefruit juice.

PILL OF CONTAINE

52.1224 Recommended fill of container.

FACTORS OF QUAITY

52.1225 Ascertaining the grade.
52.1226 Ascertaining the rating for the fac-

tors which are scored.,
52.1227 Color.
52.1228 Absence of defects.
52.1229 Flavor.

ELANATIONS AND MITHODS OF ANALYSES

52.1230 Definitions of terms as used in these
standards.

52.1231 Explanation of analyses.

LOT CERTIFICATION TOLERANCES

52.1232 Tolerances for certification of of-
cially drawn samples.

SCORE SE

52.1233 Score sheet for frozen concentrated
grapefruit juice.

SUsBaRT--UNrnM STATES STANDARDS FOR
-GRADES OF CANNES GRAPEFEIT AND ORANGE
POE SALAD

PRODUCT DESCRIPTION AN GADES

52.1251 Product description.
52.1252 Grades of canned grapefruit and

orange for salad.

FEDERAL REGISTER

LIQUID WEDSIA AND FILL OF CONrTAIH

Sec.
52.1253 Recommended decignations of liq-

uid media and Brix measure-
ments.

p2.1254 Recommended fill of container.

FACTORS OF QUALITY

52.1255 Ascertaining the grade.
52.1256 Ascertaining the rating for the

factors which are scored.
52.1257 Drained weight.
52.1258 Wholeness.
52.1259 Color.
52.1260 Absence of defects.
52.1261 Character.

EXPLANATIONS

52.1262 Explanation of terms.

LOT CERTIFICATION TOLERANCES

52.1263 Tolerances for certification of offi-
cially drawn samples.

SCORE SIKE

52.1264 Score sheet for canned grapefruit
and orange for salad.

SUBPhRT-UITED STATES STANDARDS FOR
GRAES OF CANNED BLENED GR =RUIT
JUICE AND ORANGE JUICE

PRODUCT DESCRIPION AND GRADES

52.1281 Product description.
52.1282 Grades of canned blended grape-

fruit juice and orange juice.

FILL OF CONTAINER

52.1283 Recommended fill of container.

FACTORS OF QUALIY

52.1284 Ascertaining the grade.
52.1285 Ascertaining the rating of each

factor.
52.1286 Color.
52.1287 Absence of defects.
52.1288 Flavor.

EXPLANATIONS AND VIEiTODS OF ANALYSES

52.1289 Definitions of terms.
52.1290 Explanation of analyses.

LOT ERTIFIATION TOLERANCES

52.1291 Tolerances for certification of om-
cially drawn samples.

SCORE SHEET

52.1292 Score sheet for canned blended
grapefruit juice and orange juice.

SUSPAnT-UNITES) STATES STANDARDS ron
GRADES OF FMOZEN CONCENTRATED BXENDS
GRAPEFRUIT JUICE AND ORANGE JUC

PRODUCT DESCRIPTION, STYLES, AND GRADES
52.1311 Product description.
52.1312 Styles of frozen concentrated

blended grapefruit juice and
orange juice.

52.1313 Grades of frozen concentrated
blended grapefruit juice and
orange juice.

FILL OF CONTAINER
52.1314 Recommended fill of container.

FACTORS OF QUALITY
52.1315 Ascertaining the grade.
52.1316 Ascertaining the rating for the fac-

tors which are scored.
52.1317 Color.
52.1318 Absence of defects.
52.1319 Flavor.

LANATsONS AN LIETHODS OF ANALYSES
52.1320 Definitions of terms as used in

these standards.
52.1321 Explanation of analyses.

LOT CEIRTIFICATION TOLEANS

52.1322 Tolerances for certification of Of-
cially drawn samples
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ScM
52.1323 Score sheet for frozen concentrated

blended grapefruit juice and
orange juice.

SonPAnT-UNTrrD STATES STANDAEDS FOE
GRADES or CANNED GEAPE JuICE

PRODUCT DESCIIIPTOI, TYPES, STYLES aND
GEADES

52.1341 Product description.
52.1342 Types of canned grape juice.
52.1343 Styles of canned Grape juice.
52.1344 Grades of canned grape juice.

FILL OF CONTAINER

52.1345 Recommended fill of container.

FACrTOR OF QUALITY

52.1340 Ascertaining the Grade.
52.1347 Ascertaining the rating for the fae-

tors which are Ecored.
52.1348 Color.
52.1349 Absence of defects.
521350 Flavor.

EXLANATIONS

52.1351 Explanation of terms.

L40T CZTMCAIO~n TOLER1ANCES

52.1352 Tolerances for certification of of*-
cdally drawn samples.

=019~ SEETE

52.1353 Score sheet for canned grape juice.

SUIPAR--UN ITE STATES STANDARDS TOE
GRADES or Pnozia LEAFT GREENS

PRODUCT DESCEIPTION. IMNS, STYLES, AND
GRADES

52.1371 Product desclption.
52.1372 Klnds of frozen leafy greens.
52.1373 Styles of frozen leafy greens.
52.1374 Grades of frozen leafy greens.

7ACT02S or QUALITY

52.1375 Ascertaining the grade.
52.1376 Ascertaining the rating for the fac-

tom which are scored.
52.2377 Color.
52.2378 Absence o defects.
52.1379 Character.

LOT CEMTIITION TOLEEANE

52.1380 Tolerance for certification of of-
ficially drawn samples.

52.1381 Score sheet for frozen leafy greens.

SoUPAUT-UNI-TE STATES STANDARDS FO
GaaDEs o E crACT Hoxm; HoNzr

PRODUCT cIIP-0rio TYPES, TYPE Or FROCES:S
AND COLOn1

52.1391 Product deccription.
52.1392 Types of extracted honey.
52.1393 Color of honey.
52.139-1 Application of U. S. D. A. permanent

Glass color standards in clas-ify-
Ing the color of honey.

52.1395 Tolerance for certification of color
of officially drawn sample.

FILL O CONTAINE

52.1396 Recommended fill of container.

52.1397 Grades of honey.

7AM"OS OF QUALITY

52.1398 Ascertaining the grade.
52.1399 Ascertaining the rating for each

factor.
52.1400 Flavor.
521401 Absence of defects.
52.12402 Clarity.

LOT oC131MCATION TOLERANES

52.1403 Tolerances for certification of oM-
clally drawn samples.



RULES AND REGULATIONS

SCORE SHEET
Sec.
52.1404 Score sheet for extracted honey.

SUEPART-UNITED STATES STANDARDS FOR
GRADES OF F!ROZEN CONCENTRATE FOR
LEMONADE

PRODUCT DESCRIPTION AND GRADES

52.1421 Product description.
52.1422 Grades of frozen concentrate for

lemonade.

FILL OF CONTAINER

52.1423 Recommended fill. of container.

FACTORS OF QUALITY

52.1424 Ascertaining the grade.
52.1425 Ascertaining the rating for the fac-

tors which are scored.
52.1426 Color.
52.1427 Absence of defects.
52.1428 Flavor.

EXPLANATIONS AND 'THODS OF ANALYSES

52.1429 Definition of terms.
52.1430 Explanation of analyses.

LOT CERTIFICATION TOLERANCES

52,1431 Tolerances for certification of offi-
cially drawn samples.

SCORE SHEET

52.1432 Score sheet for frozen concentrate
for lemonade.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF ORANGE MARMALADE

PRODUCT DESCRIPTION, IINDS, STYLES, TYPES,
AND GRADES

52.1451 Product description.
52.1452 Kinds of orange marmalade.
52.1453 Styles of orange marmalade.
52.1454 Types of orange marmalade.
52.1455 Grades of orange marmalade.

FILL OF CONTAINER

52.1456 Recommended fill of container.

FACTORS OF QUALITY.

52.1457 Ascertaining the grade.
52.1458 Ascertaining the rating for thb

factors which are scored.
52.1459 Color.
52.1460 Consistency and character.
52.1461 Absence of defects. -

52.1462 Flavor and odor.

EXPLANATIONS AND METHODS OF ANALYSES

52.1463 Explanation of terms or analyse ,.

LOT CERTIFICATION TOLERANCES

52.1464 Tolerances for certification of ofi-
clally drawn samples;

SCORE SHEET

52.1465 Score sheet for orange marmalade.

SUBPART-UNITED -STATES STANDARDS FOR
GRADES OF CANNED" MUSHROOMS

IDENTITY, COLOR, STYLES,-AND GRADES

52.1481 Identity.
52.1482 Color.
52.1483 Stylesof canned mushrooms.
52.1484 Grades of canned mushrooms.

SIZES, FILL OF CONTAINER, AND
DRAINED WEIGHTS

52.1485 Sizes of mushrooms in whole and
button mushrooms.

52.1486 Fill of container for canned mush-
rooms.

52.1487 Minimum drained weight.

FACTORS OF QUALITY'

52.1488 Ascertaining the grade.
52.1489 Ascertaining the rating for the fac-

tors which are scored.
52.1490 Color.

See.
52.1491 Uniformity of size and shape.
52.1492 Abserfce of defects.
52.1493 Character.

LOT CERTIFICATION TOLERANCES

52.1494: Tolerance for certification of of-
cially drawn samples.

SCORE SHEET

52.1495 Score sheet for canned mushrooms.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN OKRA.

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.1511 Product description.
52.1512 Styles of frozen okra.
52.1513 Grades of frozen okra.

SHZE

52.1514 Size of frozen okra.

FACTORS OF QUALITY

52.1515 Ascertaining the grade.
52.1516 Ascertaining the rating for each

factor.
52.1517 Color.
52.1518 Absence of defects,
52.1519 Character.

LOT CERTIFICATION TOLERANCES

52.1520 Tolerances for certification of o
M

-
clally drawn samples.

SCORE SHEE

52.1521 Score sheet for frozen okra.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF OLIVE OIL

PRODUCT DESCRIPTION AND GRADES

52.1531 Product description.
52.1532 Grades of olive oil.

FILL OF CONTAINER

52.1533 Recommended fill-of container.

FACTORS OF QUALITY

52.1534 Ascertaining the grade.
52.1535 Ascertaining the rating for each

factor.
52.1536 Free fatty acid content.
52.1537 Absence of defects.
52.1538 Odor.
52.1539 Flavor.

LOT CERTIFICATION TOLERANCES

52.1540 Tolerance for certification of offli-
clally drawn samples.

SCORE SHEET

52.1541 Score sheet for olive oil.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED ORANGE JUICE

PRODUCT DESCRIPTION AND GRADES

52.1551 Product description.
52.1552 Grades of canned orange juice.

FILL OF CONTAINER

52.1553 Recommended fill of container.

FACTORS OF QUALITY

52.1554 Ascertaining the grade.
52.1555 Ascertaining the rating of each

factor.
52.1556 Color.
52.1557 Absence of defects.
52.1558 Flavor. 1.

EXPLANATIONS *AMD METHODS OF ANALYSES

52.1559 Definition of terms.
52.1560 Explanation of analyses.

LOT CERTIFICATION TOLERANCES

52.1561 Tolerances for certification of of-
cially drawn sanples.

SCORE SHEET

52.1562 Score sheet for canned orange Juice.

SUBPART-UNITED STATES STANDARDS Fo
GRADES OF FROZEN CONCENTRATED ORANcma
JUICE

PRODUCT DESCRIPTION, STYLES, AND GRADES

Sec.
52.1581 Product description.
52.1582 Styles of frozen concentrated or-

ange juice.
52.1583 Grades of frozen concentrated or-

ange juice.

FILL OF CONTAINER

52.1584 Recommended fill of container.

FACTORS OF QUALI=r

52.1585 Ascertaining the grade.
52.1586 Ascertaining the rating for the fac-

tors which are scored.
52.1587 Color.
52.1588 Absence of defects.
52.1589 Flavor.

EXPLANATIONS AND METHODS OF ANALYSES

52.1590 Definitions of terms as used in theso
standards.

52.1591 Explanation of analyses.

LOT CERTIFICATION TOLERANCES

52.1592 Tolerances for certification of oll
Wally drawn samples.

SCORE SHEET

52.1593 Score sheet for frozen concentrated
orange juice.

SUBPAT-UNITEu STATES STANDARDS FOR
GRADES OF CANNED PEARS

IDENTITY, STYLES, AND GRADES

52.1611 Identity.
52.1612 Styles of canned pears.
52.1613 Grades of canned pears.
52.1614 Grades of canned solid-pack pears.

LIQUID MEDIA, FILL OF CONTAINER, AND
DRAINED WEIGHTS

52.1615 Liquid media and Brix measure-
ments for canned pears.

52.1616 Fill of container for canned pears.
52.1617 Recommended fill of container fot

canned "solid-pack" pears,
52.1618 Recommended minimum drained

weight.
52.1619 Compliance with recommended

drained weights.

FACTORS OF QUALITY

52.1620 Ascertaining the grade.
52.1621 Ascertaining the rating for the fae,

tors which are scored.
52.1622 Color.
52.1623 'Uniformity of size and symmetry.
52.1624 Absence of defects.
52.1625 Character.

LOT CERTIFICATION TOLERANCES

52.1626 Tolerances for certification of offl-
cially drawn samples.

SCORE SHEET

52.1627 Score sheet for canned pears.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED FIELD PEAS AND CANNED
BLACK-EYE PEAS

IDENTITY AND GRADES

52.1641 Identity.
52.1642 Grades of canned peas.

FILL OF CONTAINER AND DRAINED VEOUTU

52.1643 Recommended fill of container.
52.1644 Recommended drained veight.

FACTORS OF QUALITY

52.1645 Ascertaining the grade.
52.1646 Ascertaining the rating of oeh fac-

tor.
52.1647 Color.
52.1648 Absence of defects.
52.1649 Character.
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'LOT CERTIFICATIONI TOLERANCES
Sec.
52.1650 Tolerances for certification of of-

ficially drawn samples.

SCORE SNEE

52.1651 Score sheet for canned field peas
and canned black-eye peas.

SUSPAR---UITED STATES STANDARDS FOR*
GRADES OP FROZEN FIELD PEAS AND FROZEN
BLACr-EYE PEAs

PRODUCT DESCRIPTION, DEFINITIONS, AND GRADES

52.1661 Product description.
52.1662 Definitions.
52.1663 Grades of frozen peas.

FACTORS OF QUALITY

52.1664 Ascertainingcthe grade.
52.1665 Ascertaining the rating for the

factors which are scored.
52.1666 Color.
521667 Absence of defects.
52.1668 Character.

LOT CERTICATION TOLERANCES

52.169 Tolerance for certification of offi-
cally drawn samples.

SCORE SHEET

52.1670 Score sheet for frozen field peas and
frozen black-eye peas.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CUCUMBsER PIcMAEs

PRODUCT DESCRIPTION, STYLES, GRADES, AND
TYPES

.52.1681 Product description.
52.1682 Styles of cucumber pickles.
52.1683 Grades of cucumber pickles.
52.1684 Types of cucumber pickles.

PILL OF CONTAINER AND DRAINED WEIGHTS

52.1685 Recommended fill of container.
52.1686 Recommended minimum drained

weight.

SIZES

52.1687 Sizes of cucumber pickles In whole
cucumber pickles.

52.1688 Sizes of cross cut or sliced cucumber
pickles:

FACTORS OF QUALITY

52.1689- Ascertaining the grade.
52.1690 Ascertaining the rating of each fac-

tor.
52.1691 Color.
52.1692 Uniformity of size and shape.
52.1693 Absence of defects.
52.1694 Texture.

LOT CERTIFICATION TOLERANCES

52.1695 Tolerance for certification of offi-
cially drawn samples.

SCORE SHEET

52.1696 Score sheet for cucumber pickles.

SUDPART-UNITED STATES STANDARDS FOR
GRADES oF CANNED PINEAPPLE

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.1711 Product description.
52.1712 Styles of canned pineapple.
52.1713 Grades of canned pineaple.

LIQUID MEDIA, FILL OF CONTAINER, AND DRAINED
WEIGHTS

52.1714 Recommended designations of liquid
media and Brix measurements.

52.1715 Recommended fill of container.
52.1716 Recommended minimum drained

weight.

COUNTS AND 5M
52.1717 Recommended count and size of

slices and half slices.
FACTORS OP QUALITY

52.1718 Ascertaining the grade.

No. 239-2

FEDERAL REGISTER

See.
52.1719 Ascertaining tho rating for each

factor.
52.1720 Color.
52.1721 Uniformity of size and rhape.
52.1722 Absence of defects.
52.1723 Character.

LOT CERTIFICATION TOLE11lCES

52.1724 Tolerances for certification of 0111-
cially drawn samples.

SCORE SH:E
52.1725 Score sheet for canned pineapple.

SUsPAnT-UN-TED STATES STANnDimS FO0
GRADES oP FROZEN PINEAPPLE

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.1741 Product dezeription.
52.1742 Styles of frozen pineapple.
52.1743 Grades of frozen pineapple.

FACTORS OF QUALITY

52.1744 Ascertaining the grade.
52.1745 Ascertaining the rating of each

factor.
52.1746 Color.
52.1747 Uniformity of size and symmetry.
52.1748 Absence of defects.
52.1749 Character.

LOT CERTIFICATION TOLERANCES

52.1750 Tolerances for certification of oM-
cdally drawn samples.

SCORE SHEET

52.1751 Score sheet for frozen pineapple.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED PINEAPPLE JUICE

PRODUCT DESCRIPTION AND GRADES

52.1761 Product description.
52.1762 Grades of canned pineapple juice.

FILL OF CONTAINER

52.1763 Recommended fill of -container.
FACTORS OF QUALITY

52.1764 Ascertaining the grade.
52.1765 Ascertaining the rating of each

factor.
52.1766 Color.
52.1767 Absence of defects.
52.1768 Flavor.

E XPAATIONS AND METHODS OF ANALYSES

52.1769 Explanation of terms and analyses.

LOT CERTIFICATION TOLENCES

52.1770 Tolerances for certification of off-
cially drawn samples.

SCORE SHEET

52.1771 Score sheet for canned pineapple
Juice.

SUBPAET-UNTED STATES STANDAM FOE
GRADES oP CANNED PLUMS

PEODUCT DESCaIPTION, VAMETIES, STYLES, AND
GRADES

52.1781 Product description.
52.1782 Varieties of canned plums.
52.1783 Styles of canned plums.
52.1784 Grades of canned plums.

LIQUID rEDIA, FILL OF CONTAINER, AND
DRAINED WEG cTSs

52.1785 Recommended designations of
liquid media and Brix measure-
ments for canned plums.

52.1786 Recommended fill of container for
canned plums.

52.1787 Recommended minimum drained
weight.

52.1788 Complanco with recommended
drained weights.

FACTORS Or QUALITY

52.1789 Ascertaining the grade.
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52.1700 Azcertalnng the rating for the fac-

tom vwhich are scord.
5.A701 Color.
52.1702 Uniformity of size.
52.1793 Abs-ence of defects.
52.1794 Character.

LOT cEcIICATIOr TOLEMA.nCeS

52.1795 Tolerances for certification of oM-
clally drawn samples.

52.179G Score sheet for canned plums.

Sumw r-Urzum STATES STANDARDS FOT
GAs nS or CANZIE WEITZ POTATOES

IDENTITY, STYLES, AID G AD=S

52.1811 Identity.
52.1812 Styles of canned white potatees.
52.1813 Grades of canned white potatcez.

FILL 07 CONTAI En AND D11A =. WEIGHTS

52.1814 Recommended fill of container.
52.1815 Recommended minimum drained

r. eight.

52.1816 SIzes of canned whole white
yotatoes.

FACTO-S 07 QUALITY

52.1817 Accertaining the grade.
52.1818 Ascertaining the rating for each

factor.
52.1819 Color.
52.1820 Uniformity of cize and shape.
52.1821 Absence of defects.
52.1822 Texture.

LOT CERTIFICATION TOLERANCE3

52.1823 Tolerances for certification of offi-
caly drawn samples.

SCORE Sl=R

52.1824 Score sheet for canned white
potatoes.

Snm'sT-U:za STATES STAIminns rom
GRADES OF PROCESSED RAISINS

PSODUCT DEcnrriOZS, TYPE, SIZEs, COLonS,
AND GRADES

52.1841 Product deccription.
52.1842 Types (varietles) of prccezed

raLisns.
52.1843 SIzs of Thompson Seedless RaLins.
52.l1V4 Colors of Sulfur Bleached and Gold-

en Bleached Thompcon Seedless
RaIsinz.

52.1845 Grades of Thompson Seedless
Raisina.

52.18A6 Sizes of Muccat Raisns
52.1847 Grades of Muscat Raisins.
52.1848 Sizes of Sultana Ralsins.
52.1C64 Grades of Sultana Raisins.

EXPLANATIONS

52.1850 Explanation of terms.

,oaM 5H1

52.1851 Work sheet for processed raisins.

SUIIPAIIT-UNITED STATES STANDARDS FM
GhAnns 07 FRoz=-- RaXPSEr=r

PRODUCT DESCITIO, TYPES, AND GRADES

52.1871 Product description.
52.182 Types (colors) of frozen raspberries.
521873 Grades of frozen raspberries (not

for manufacturing).
52.1874 Grades of frozen raspberries for

manufacturing.

FACTORS 07 QUALITY

52.1875 Ascertaining the score and grade
for frozen raspbrries (not for
manufacturing).

52.1676 Ascertaining the score of each fac-
tor for frozen raspberries (not for
manufacturing).
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Sec.
52.1877 Color.
52.1878 Absence of defects.
52.1879 Character.
52.1880, Determination of the grades of

frozen raspberries for manufac-
turing.

52.1881 Ascertaining the rating of each fac-
tor for frozen raspberries for
manufacturing.

52.1882 Color.
52.1883 Absence of defects.
52.1884 Character.

LOT CERTIFICATION TOLERANCES

52.1885 Tolerances for certification of offi-
clally drawn samples.

SCORE SHEET

52.1886 Score sheet for frozen raspberries
(not for manufacturing).

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED SPINACH

IDENTITY AND GRADES

52.1901 Identity.
52.1902 Grades of canned spinach.

FILL OF CONTAINER AND DRAINED WEIGHTS

52.1903 Recommended fill of container.
52.1904 Recommended drained weight.

FACTORS OF QUALITY

52.1905 Ascertaining the grade.
52.1906 Ascertaining the rating for each

factor.
52.1907 Color.
52.1908 Absence of defects.
52.1909 Character.

LOT CERTIFICATION TOLERANCES"

52.1910 Tolerance for certification of off-
cially drawn samples.

SCORE SHEET

52.1911 Score sheet for canned spinach.

SUBPART-UNITED STATES STANDARDS FOR
'GRADES OF FROZEN SPINACH,

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.1921 Product description.
52.1922 Styles of frozen spinach.
52.1923 Grades of frozen spinach.

FACTORS OF QUALITY

52.1924 Ascertaining the grade.
52.1925 Ascertaining the rating for the

factors which are scored.
52.1926 Color.
52.1927 Absence of defects.
52.1928 Character.

LOT CERTIFICATION TOLERANCES

52.1929 Tolerance for certification of offi-
cially drawn samples.

SCORE SHEET

52.1930 ';Core sheet for frozen spinach.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN COOKED SQUASH

PRODUCT DESCRIPTION AND GRADES

52.1941 Product description.
52.1942 Grades of frozen cooked squash.

YACTORS OF QUALITY

52.1943 Ascertaining the grade.
52.1944 Ascertaining the ratings for the

factors which are scored.
52.1945 Consistency.
52.1946 Color.
52.1947 Finish.
52.1948 Absenpe of defects.

LOT CERTIFICATION TOLERANCES

52.1949 Tolerances for certification of offi
cially drawn samples.

SCORE SHEET
Sec.
52.1950 Score sheet for frozen cooked

squash.

SUBPART-UNrED STATES STANDARDS FOR
GRADES OF FROZEN SQUASH (SUMMER TYPE)

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.1961 Product description.
52.1962 Styles of frozen squash.
52.1963 Grades of frozen summer squash.

FACTORS OF QUALITY

52.1964 Ascertaining the grade.
52.1965 Ascertaining the ratings for the fac-

tors which are scored.
52.1966 Color.
52.1967 Absence of defects.
52.1968. Character.

LOT CERTIFICATION TOLERANCES

52.1969 Tolerance for certification of ofi--
cially drawn samples.

SCORE SHEET

52.1970 Score sheet for frozen squash (sum-
mer type).

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN STRAWBERRIES

PRODUCT DESCRIPTION, STYLES, SIZES, AND GRADES

52.1981 Product description.
52.1982 Styles of frozen strawberries.
52.1983 Sizes of whole strawberries.
52.1984 Grades of frozen strawberries (not

for manufacturing).
52.1985 Grades of frozen strawberries for

manufacturing.

FACTORS OF QUALITY

52.1986 Ascertaining the score and grade for
frozen strawberries (not for man-
ufacturing).

52.1987 Ascertaining the score of each factor
for frozen strawberries (not for
manufacturing).

52.1988 Color.
52.1989 Absence of defects.
52.1990 .Character.
52.1991 Determination of the grades of

frozen strawberries for manufac-
turing.

52.1992 Ascertaining the rating of each fac-
tor for frozen strawberries for
manufacturing.

52.1993 Color.
52.1994 Absence of defects.
52.1995 Character.

LOT CERTIICATION TOLERANCES

52.1996 Tolerance for certification of off-
cially drawn samples.

SCORE AND WORK SHEETS

52.1997 Score sheet for frozen strawberries
(not for manufacturing).

52.1998 Work sheet for frozen strawberries
for manufacturing.

SUnPART-UTrED STATES STANDARDS FOR
GRADES OF FROZEN SUCCOTASH

PRODUCT DESCRIPTION, INGREDIENTS, AND GRADES
52.2011- Product description.
52.2012 Kind, type, and style of ingredients.
52.2013 Proportion of ingredients.
52.2014 Grades of frozen succotash.

FACTORS OF QUALITY

52.2015 Ascertaining the grade.
52.2016 Ascertaining the rating for the fac-

tors which are scored.
52.2017 Color.
52.2018 Absence of defects.
52.2019 Tenderness.
52.2020 Method for determining proportion

of ingredients.

L? CRTFICATION TOLERANCES

52.2021 Tolerances for certification of offi-
cdaly drawn samples.

SCORE SHEET
Sec.
52.2022 Score sheet fOr frozen succotash.
SUBPART-UNITED STATES' STANDARDS FOX

GRADES OF CANNED SWEETPOTATOES

IDENTITY, COLORS, STYLES, TYPES, AND GRADES

52.2041 Identity.
52.2042 Colors of canned sweetpotatoes.
52.2043 Styles of canned sweetpotatoes.
52.2044 Types of packs of canned swee -

potatoes.
52.2045 Grades of canned swcetpotatoes.
LIQUID MEDIA, FILL OF CONTAINER, AND I)RAINED

WEIGHTS

52.2046 Re commen ded designations of
liquid medi, and Brix measure-
ments.

52.20,47 Recommended fill of container.
52.2048 Recommended minimum drained

weight.

FACTORS OF QUALITY

52.2049 Ascertaining the grade.
52.2050 Ascertaining the rating for the fao-

tors which are scored.
52.2051 Color.
52.2052 Shape and size or consistency,
52.2053 Absence of defects.
52.2054 Character.

LOT CERTIFICATION TOLERANCES

52.2055 Tolerances for certification of og1-
cially drawn samples.

SCORE SHEET

52.2058 Score sheet for canned sweet-
potatoes,

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED TANGERINE JUICE

PRODUCT DESCRIPTION AND GRADES
52.2071 Product description.
52.2072 Grades of canned tangerine juice.

FILL OF CONTAINER
52.2073 Recommended. fill of container.

FACTORS OF QUALITY

52.2074 Ascertaining the grade.
52.2075 Ascertaining the rating of each

factor.
52.2076 Color.
52.2077 Absence of defects.
52.2078 Flavor.

EXPLANATIONS AND METHODS Or ANALYSES

52.2079 Definitions of terms.
52.2080 Explanation of analyses.

LOT CERTIFICATION TOLERANCES

52.2081 Tolerances for certification of Offi-
cially drawn samples.

SCORE SHEET

52.2082 Score sheet for canned tangerine
Juice.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF TOMATO CATSUP

IDENTITY AND GRADES

52.2101 Identity.
52.2102 Grades of tomato catsup.

FILL OF CONTAINER

52.2103 Recommended fill of container for
tomato catsup.

FACTORS or QUALITY

59.2104 Ascertaining the grade.
52.2105 Ascertaining the rating for the

factors which are scored.
52.2106 Color.
52.2107 Consistency.
52.2108 Absence of defects.
52.2109 Flavor.

DEFINITIONS

52.2110 Definitions of terms used in these
standards.
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LOT CERTIFICATION TOLERANCES
Sec.
52.2111 Tolerances for certification ofoff-

cally drawn samples.

SCORE Sr

52.2112 , Score sheet for tomato catsup.

SUBPART-UNIrM STATES STANDARDS FOR
GRADES OP.FROZEN MEDVEGEABLES

pRODUCT DESCRIPTION, 3INDS, STYLES, PROPOR-
TIONS, AND GRADES

52.2131 Product' description.
52.2132 Kinds and styles of basic vegetables.
52.2133 Proportions of ingredients.
52.2134. Grades of frozen mixed vegetables.

FACTORS OF QUALITY

52.2135 Ascertaining the grade.
52.2136 Ascertaining the rating for the fac-

tors which are scored.
52.2137 Color.
52.2138 Absence of defects.
52.2139 Character.

ELANATIONS AND MIETHODS OF ANALYSES

52.2140 Explanation of terms and analyses.

LOT CERTIICATION TOLERANCES

52.2141 Tolerances for certification of offl-
cially drawn samples.

SCORE SHEET

52.2142 Score sheet for frozen mixed vege-
tables.

SUBPART-UN-I- STATES STANDARDS FOR
GRADES oF CANNED APPLES

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.2161 Product description.
52.2162 Styles of canned apples.
52.2163 Grades of canned apples.

FELL OF CONTAINER AND DRAINED VEIGHTS

52.2164 'Recommended fill of container.
52.2165 Recommended minimum drained

weights.

FACTORS OF QUALIT

52.2166 Ascertaining the grade.
52.2167 Ascertaining the rating for the fc-

tors which are scored.
522168 Color.
522169 Uniformity of size.
52.2170- Absence of defbcts.
52.2171 Character.

LOT CERTIFICATION TOLERANCES

52.2172 Tolerances for certification of offi-
"7 cially drawn samples.

SCORE SE=

52.2173 Score sheet for canned apples.

SUBPFAT-UNIED STATES STANDARDS FOR
GRADES OF CMLI SAUCE

PRODUCT DESCRIPTION ANM GRADES

52.2191 Product description.
522192 Grades of chili sauce.

FILL OP CONTAIN4ER

52.2193 Recommended fill of container for
chill sauce.

FACTORS OF QUALITY
.52.2194 Ascertahiing the grade.
52.2195 Ascertaining the rating for the fac-

toes which are scored.
52.2196 Color.
52.2197 Consistency.
52.2198 Character.
52.2199 Absence of defects..
52.2200 Flavor.

LOT CERTIFICATION TOIERANCES

52.2201 Tolerances for certification of ofli-
cially drawn samples.

SCORE SHEr,
52.2202 Score sheet for chill sauce.

FEDERAL REGISTER

SUnPAnT-UNIErD STATmS STAlWAiDs ro0
GRADES OF CONC T1ATED OasxC JUICE F03
MfANUFACTURING

PRODUCT DESCIPTION AND GaADE3
Sec.
52.2221 Product description.
52.2222 Grades of concentrated orange juice

for manufacturing.

FILL OF CONTAVIWZI

52.2223 Recommended ill of container.

FACTORS OF QUALITY

52.2224 Ascertaining the grade.
52.2225 Ascertaining the rating for the fac-

tors which are rored.
52.2226 Color.
52.2227 Absence of defects.
52.2228 Flavor.

EXPLANATIONS AND MIETHXODS OF ANALYSES

52M.229 Explanation of terms and analyses.

LOT CERTIFICATION TOLEMNCES

52.2230 Tolerances for certification of oS-
cially drawn samples.

ScORE SIZER?

52.2231 Score sheet for concentrated orange
juice for manufacturing.

Sum'AnT-UNZYED STATES STADmAls Fom
GRADES Op CANNED COcEN=R AD O-WG
Juics

PRODUCT DESCRIPTION, STYLES, AND GRADES

52.2251 Product description.
52.2252 Styles of canned concentrated

orange juice.
52.2253 Grades of canned concentrated

orange juice.

- FILL OF CONTAINE

52.2254 Recommended 1111 of container.

FACTORS OF QUALITY

52.2255 Ascertaining the Grade.
52.2256 Ascertantng the rating for the fac-

tors which are scorcd.
52.2257 Color.
52.2258 Absence of defects.
52.2259 Flavor.

EXPLANATIONS ANM LIOD5 OF ANALYSES

52.22G0 Explanation of terms and analyzes.

LOT CERTIFICATION TOLEMANCES

52.2261 Tolerances for certification of oSl-
clally drawn samples.

scORE SHEET
52.2262 Score sheet for canned concentrated

orange juice.

AuTaroarry: § 52.1 to 52.2262 I-sued under
sec. 205. 60 Stat. 1090. Pub. Law 150, 83d
Cong.; 7 U. S. C. 1624.

SUBPART-REGULATIONS GovranG

INSPECTION AND CERTNICAIc O

§ 52.1 Administration of regulations.
The Administrator, Production and Mar-
keting Administration, United States De-
partment of Agriculture, Is charged with
the Administration of the regulations In
this part except that he may delegate
any or all of such functions to any off-
cer or employee of the Production and
Marketing Administration of the De-
partment, in his discretion.

DEFnIUIONS
§ 52.2 Meaning of words. Words In

the regulations in this part in the sIn-
gular form shall be deemed to import
the plural and vice versa, as the case
may demand.

§ 52.3 Terms deftned. For the pur.
pose of the regulations In this part, un-
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less the context otherwise requires, the
following terms shall have the follow=ng
mcanings:

(a) "Act" means the followm pro-
visions of the Agricultural Marketing Act
of 1946 (60 Stat. 1087; 7 U. S. C. 1621
et seq.) and of the Department of Agn-
culture Appropriation Act, 1951 (Pub.
Law 759; 81st Cong ., approved Septem-
ber 6,1950, as continued in effect by Pub-
lie Law 70; 82d Congress., approved
July 1, 1951) or any future act of Con-
gress conferring similar authority-

A RnIcuTuAL U nmao Acr o7 1946
0 " To Inspect, certify, and identify

the class, quality, quantity, and condition
of agricultural products when shipped or
received in interztate commerce, under such
rules and regulations as the Secretary of Ag-
riculture may pre:r--ibe. Including as.ess-
ment and collection of such fees as will be
reaconablo and as nearly as may be to cover
the coat of the service rendered, to the end
that agricultural products may be marketed
to the best advantage, that trading may be
facilitated, and that consumers may be able
to obtain the quality product which they
desire, except that no person shall be re-
quired to use the cervice authorized by this
subsection. * 0

Dwsn _=s, oF AcncuLTUa APPROPRIATION
ACT, 1951

Zar et fnspection of farn products. For
the Investigation and certfication, in one
or more jurisdictions, to shippers and other
interested parties of the clar, quallty, and
condition of any agricultural commodity or
food product. whether raw, dried, canned,
or otherwice proctesed, and any product con-
taining an agricultural commodity or de-
rivative thereof when offered for interstate
shipment or when received at such impor-
tant central markets as the Secretary may
from time to time designate, or at points
which may be conveniently reached there-
from under such rules and regulations as he
may pre cribe, including payment of such
fees au will be reasonable and as nearly as
may be to cover the cost for the services ren-
dered. 0 5

Marl:etfug farm products. For acquiring
and diffusing among the people of the United
States useful Information relative to the
needed suppil1s, standardization, classifica-
tIon. grading. preparation for market, han-
ding, transportation, storase, and marketing
of farm and food products, including the
demonstration and promotion of the use
of uniform standards of -

1
i-lficatlon of

American farm and food products through-
out the world * 0 0

(b) "Administrator" m e a n s the
Administrator of the Production and
Marketing Administration of the Depart-
ment.
(c) "Applicant" means any Interested

party who requests inspection service
under the regulations in this part.

(d) "Case" means the number of con-
tainers (cased or uncased) which, by the
particular Industry are ordinarily packed
in a shipping container.
(e) "Certificate of loading" means a

statement, either written or printed,
Issued pursuant to the regulations in this
part, relative to checkloading of a proc-
essed product subsequent to Inspection
thereof.
(f) "Certificate of sampln" means a

statement, either written or printed, is-
sued pursuant to the regulations m this
par, Identifying officially drawn sam-
ples .and may include a description of
condition of containers and the condi-
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tion under which the processed product
Is stored.

(g) "Class" means a grade or rank
of quality.

(h) "Condition" means the degree of
soundness of the product which may
affect its merchantability and includes.
but is not limited to those factors which
are subject to change as aresult of age,
improper preparation and processing,
improper packaging, improper storage or
improper handling.

(i) "Department" means the United
States Department of Agriculture.

(j) "Inspection certificate" means a
statement, either written or printed, is-
sued pursuant to the regulations in this
part, setting forth in addition to appro-
priate descriptive information relative
to a processed product, and the con-
tainer thereof, the quality and condition,
or any part thereof, of the prodict and
may include a description of the condi-
tions under which the product is stored.

(k) "Inspection service" means.:
(1) The sampling pursuant to the

regulations m this part;
(2) The determination pursuant to

the regulations in this part of:
(I) Essential characteristics such as

style, type, size, siup density or identity
of any processed product which. dif-
ferentiates between major groups of the
same kind;

(ii) The class, quality and condition of
any processed product, including the
condition of the container thereof by the
examination of appropriate samples;

(3) The-issuance of any certificate of
sampling, inspection certificates, or cer-
tificates of loading of a processed prod-
uct, or any report relative to any of the
foregoing; or

(4) Performance by an inspector of
any related services such as assigning an
Inspector in a processing plant to ob-
serve the preparation of the product
from its raw state through each step m
the entire process, or observe conditions
under which the product is being pre-
pared, processed, and packed, or observe
plant sanitation as a prerequisite to the
inspection of the processed product,
either on a continuous or periodic basis,
or checkload the inspected processed
product in connection with the market-
mg of the processed product.

(1) "Inspector" means any employee
of the Department authorized by the
Secretary or any other person licensed
by the Secretary to investigate, sample,
Inspect, and certify in accordance with
the regulations in this part to any in-
terested party the class, quality and con-
dition of processed products covered in
this part and to perform related duties
in connection with the Inspection service.
(m) "Interested party" means any

person who has a financial interest in
the commodity involved.

(n) "Licensed sampler" means any
person who is authorized by the Secre-
tary to draw samples of processed prod-
ucts for inspection service, to inspect for
condition of containers in a lot, and may,
when authorized by the Administrator,
perform related services under the act
and the regulations in this part.
(o) "Lot" for the purpose of the regu-

latiQns in this part means any number
of containers of the same size and type

containing a processed product of the
same type or style offered for inspec-
tion by an interested party, except con-
tamers bearing an identification mark
different from other containers and con-
taming a lower grade quality than the
containers bearing the other marks,
may be considered as a separate lot.

(p) "Officially drawn sample"-means
any sample that has been selected from
a particular lot by an inspector, licensed
sampler, or by any other person author-
ized by the Administrator pursuant to
the regulations in this part.

(q) "Person" means any individual,
paftnership, association, business trust,
corporation, any, organized group of per-
sons (whether incorporated or not) the
United States (including, but not limited
to, any corporate agencies thereof) any
State, county, or municpal government,
any common carrier, and any authorized
agent of any of the foregoing.

(r) "Plant" means the- premises,
buildings, structures, and equipment (in-
cluding, but not being limited to, ma-
chines, utensils, and fixtures) employed
or used with respect to the manufacture
or production of processed products.

(s) "Processed product" means any
fruit, vegetable, or other food product
covered under these regulations which
has been preserved by any recognized
commercial process, including, but not
limited to, canning, freezing, dehydrat-
ing, drying, the addition of chemical
substances, or by fermentation.

(t) "Quality" means the inherent
properties of any processed product
which determine the relative degree of
excellence of such product, and includes
the effects of preparation and processing,
and may or may not include the effects
of packing media, or added ingredients.

(u) "Sample" means a single con-
tainer, a single portion of a container,
any number of containers, or a composite
mixture of a single type, style or size of
a single commodity, packed in a single
size of container, or other unit, as may
be designated by the Administrator, to
be used for inspection.

(v) "Sippmg container" means an
individual container designed for ship-
ping a number of packages or cans ordi-
narily packed in a container for shipping
or designed for packing unpackaged
processed products for shipping.

(w) "Sampling" means the act of se-
lecting samples of processed products for
the purpose of inspection under the reg-
ulations in this part.

(x) 'Secretary" means the Secretary
of the Department or any other officer
or employee of the Department author-
ized to exercise the powers and to per-
form the duties of the Secretary in
respect to the matters covered by the
regulations in this part.

(y) "Unofficially drawn sample" means
any sample that has been selected by
any person other than an inspector
or licensed sampler, or by any other per-
son not authorized by the Administrator
pursuant to the regulations in this part.

INSPECTION SERVICE

§ 52.4 Where inspection service is of-
fered. Inspection service may be fur-
nished wherever any inspector or
licensed- sampler Is available and the

facilities and conditions are satisfactory
for the conduct of such service.

§ 52.5 Who may obtain inspection
service. An application for inspection
service may be made by any interested
party', including, but not limited, to, the
United States and any instrumentality
or agency thereof, any State, county,
municipality, or common carrier, and
any authorized agent In behalf of the
foregoing.

§ 52.6 How to make application. An
application for Inspection service may be
made to the office of Inspection or to
any inspector, at or nearest the place
where the service Is desired; and an up-
to-date list-of the Standardization and
Inspection ield Offices of the Depart-
ment may be obtained upon request to
the Administrator. Satisfactory proof
that the applicant 1 an interested party,
and satisfactory proof of the authority of
any person applying for Inspection
service, shall be furnished.

§ 52.7 Information required in con-
nection with application. Application
for inspection service shall be made In
the English language and may be made
orally (in person or by telephone), In
writing, or by telegraph. If an applica.
tion for inspection service Is made orally,
such application shall be confirmed
promptly in writing. In connection
with each application for inspection
service, there shall be furnished such in-
formation as may be necessary to per-
form an Inspection on the processed
product for which application for in-
spection is made, Including but not
limited to, the name of the product,
name and address of the Packer or plant
where such product was packed, the lo-
cation of the product, its lot or car
number, codes or other Identification
marks, the number of containers, the
type and size of the containers, the In-
terest of the applicant In the product,
whether the lot has been inspected pre-
viously to the application by any Federal
agency and the purpose for which In-
spection Is desired.

§ 52.8 Filing of application. An ap
plication for inspection service shall be
regarded as filed only when made In ac-
cordance with the regulations In this
part.

§ 52.9 Record of filing time. A
record showing the date and hour when
each application for Inspection or for
an appeal inspection is received shall
be maintained.

§ 52.10 When application mayj be re-
lected. An application for Inspection
service may be rejected by the Admin-
istrator (a). for non-compliance by the
applicant with the regulations In this
part, (b) for non-payment for previous
inspection services rendered, (c) when
the product Is not properly identifiable
by code or other marks, or (d) when It
appears that to perform the inspection
service would not be to the best Interests
of the Government. Such applicant
shall be promptly notified.of the reabon
for such, rejection.

§ 52.11 'When application may bd
withdrawn. An application for Inspec-
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tion service may be withdrawn by the
applicant at any time before the inspec-
tion as performed: Provided, That, the
applicant shall pay at the hourly rate
prescribed in § 52.48 for the time in-
curred by the inspector in connection
with such application, any travel ex-
penses, telephone, telegraph or other
expenses which have been incurred-by
the inspection service in connection with
such application.

§52.12 Disposition of inspected
sample. Any sample of a processed prod-
uct that has been used for inspection
may be returned to the applicant, at his
request and expense; otherwise it shall
be destroyed, or disposed of to a chari-
table institution.

§ 52.13 Basis of inspection. Inspec-
tion service shall be performed on the
basis of the appropriate U. S. Standards
for grades of processed products, Fed-
eral, Quartermaster Corps, Military or
Veterans Administration specifications,
written buyer and seller contract speci-
fcations or any written specification
supplied by an applicant which is ap-
proved by the Administrator.

§ 52.14 Order of inspection service.
Inspection service shall be performed,
insofar as practicable, in the order in
which applications therefor are made ex-
cept that precedence may be given to any
such applications which are made by
the United States (including, but not
being limited to, any instrumentality or
agency thereof) and to any application
for an appeal inspection.

§ 52.15 Postponing inspection service.
If the inspector determines that it is not
possible -to accurately ascertain the
quality or condition of a processed prod-
uct immediately after processing be-
cause the product has not reached equi-
librium in color, sirup density, or drained
weight, or for -any other substantial
reason, he may postpone inspection serv-
ice for such period as may be necessary.

§ 52.16 .Financial interest of inspector.
No inspector shall inspect any processed
product in winch he is directly or in-
directly financially interested.

§ 52.17 Forms of certificates. Inspec-
tion certificates, certificates of sampling
or loading, and other memoranda con-
cerning inspection service shall be issued
on forms approved by the Adminitrator.

§ 52.18 Issuance of certificates. (a)
An inspection certificate may be Issued
only by an inspector: Provided, That,
another employee of the inspection serv-
ice may sign any such certificate cover-
ing any processed product inspected by
an inspector when given power of attor-
ney by such inspector and authorized by
theAdmimstrator, to affix the inspector's
signature to an- inspection certificate
which has been prepared in accordance
with the facts set forth in the notes,
made by the inspector, in connection
with the inspection. I

(b) A certificate of loading shall be is-
sued and signed by the inspector or li-
censed sampler authorized to check the
loading of a specific lot of processed
products: Provided, That, another em-
ployee of the inspection service may sign
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such certificate of loading covering any
processed product checkloaded by an
inspector or licensed sampler when given
power of attorney by such inspector or
licensed sampler and authorized by the
Administrator to affix the inspector's or
licensed sampler's signature to a certifi-
cate of loading which has been prepared
m accordance with the facts set forth In
the notes made by the inspector or li-
censed sampler in connection with the
checkloading of a specific lot of processed
products.

§ 52.19 Issuance of corrected certifi-
cates. A corrected inspection certificate
may be issued by the inspector who is-
sued the original certificate after dis-
tribution of a pertiflate if errors, such
as incorrect dates, code marks, grade
statements, lot or car.numbers, container
sizes, net or drained weights, quantities,
or errors in any other pertinent Informa-

- tion requlrithe issuance of a corrected
certificate. Whenever a corrected cer-
tificate is issued, such certificate shall
supersede the inspection certificate
which was issued in error and the super-
seded certificate shall become null and
void after the issuance of the corrected
certificate.

§ 52.20 Issuance of an inspection re-
port in lieu of an inspection certificate.
A letter report In lieu of an inspection
certificate may be issued by an inspector
when such action appears to be more
suitable than an inspection certificate:
Provided, That, the Issuance of such re-
port is approved by the Admliistrator.

§ 52.21 Disposition of inspection cer-
Uicates. The original of any inspection
certificate, issued under the regulations
in this part, and not to exceed four copies
thereof, if requested prior to Issuance,
shall be delivered or mailed promptly to
the-applicant or person designated by
the applicant. All other copies shall be
filed in such manner as the Administra-
tor may designate. Additional copies of
any such certificates may be supplied to
any interested party as provided In
§ 52.50.

§ 52.22 Report of inspection resuUs
prior to issuance of formal report. Upon
request of any interested party, the re-
suits of an inspection may be telegraphed
or telephoned to him, or to any other
person designated by him, at his expense.

APPEAL INSPECTION
§ 52.23 When appeal inspection may

be requested. An application for an ap-
peal inspection may be made by any
interested party who Is dissatisfied with
the results of an inspection as stated In
an inspection certificate, if the lot of
processed products can be positively
identified by the inspection service as the
lot from which officially drawn samples
were previously inspected. Such appli-
cation shall be made within thirty (30)
days following the day on which the
previous inspection was performed, ex-
cept upon approval by the Administrator
the time within which an application for
appeal inspection may be made may be
extended.

§ 52.24 Where to fle for an appeal
inspection and -information required.
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(a) Application for an appeal inspection
may be filed with:

(1) The inspector who issued the in-
spection certificate on which the appeal
covering the processed product is re-
quested; or

(2) The inspector In charge of the
office of inspection at or nearest the
place where the processed product is
located.

(b) The application for appeal inspec-
tion shall state the location of the lot of
processed products and the reasons for
the appeal; and date and serial number
of the certificate covering inspection of
the processed product on which the ap-
peal Is requested, and such application
may be accompanied by a copy of the
previous inspection certificate and any
other information that may facilitate
inspection. Such application may be
made orally (in person or by telephone),
in writing, or by telegraph. If made
orally, written confirmation shall be
made promptly.

§ 52.25 When an application for an
appeal inspection may be withdrawn.
An application for appeal inspection may
be withdrawn by the applicant at any
time before the appeal inspection is per-
formed: Provided, That, the applicant
shall pay at the hourly rate prescribed
In § 52.48 of this part, for the time in-
curred by the inspector In connection
with such application, any travel ex-
penses, telephone, telegraph, or other
expenses which have been Incurred by
the inspection service in connection
with such application.

§ 52.26 When appeal inspection mag
be refused. An application for an ap-
peal inspection may be refused If:

(a) The reasons for the appeal inspec-
tion are frivolous or not substantial;

(b) The quality or condition of the
processed product has undergone a ma-
terial change since the inspection cov-
ering the processed product on which
the appeal inspection is requested;

c) The lot in question is not, or can-
not be made accessible for the selection
of oficially drawn samples;

(d) The lot relative to which appeal
inspection Is requested cannot be posi-
tively Identified by the inspector as the
lot from which officially drawn samples
were previously inspected; or

(e) There Is noncompliance with the
regulations in this part. Such applicant
shall be notified promptly of the reason
for such refusal.

§ 52.27 Who shall perform appeal in-
spection. An appeal inspection shall be
performed by an inspector or inspectors
(other than the one from whose inspec-
tion the appeal is requested) authorized
for this purpose by the Administrator
and, whenever practical, such appeal in-
spection shall be conducted jointly by
two such inspectors: Provided, That, the
inspector who made the inspection on
which the appeal Is requested may be
authorized to draw the samples when
another inspector or licensed sampler is
not available in the area where the prod-
uct is located.

§ 52.28 Appeal inspection certificate.
After an appeal inspection has been
completed, an appeal inspection certifi-
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cate shall be issued showing the results
of such appeal inspection; and suqh cer-
tificate shall supersede the inspection
certificate previously issued for the
processed product involved. Each ap-
peal inspection certificate shall clearly
identify the number and date of the in-
spection certificate which it supersedes.
The superseded certificate shall become
null and void upon the issuance of the
appeal inspection certificate and shall
no longer represent the quality or con-
dition of the processed product described
therein. The inspector or inspectors is-
suing an appeal inspection certificate
shall forward notice of such issuance to
such persons as he considers necessary to
prevent misuse of the superseded cer-
tificate if the original and all copies of
such superseded certificate have not
previously been delivered to the inspec-
tor or inspectors issuing the appeal in-
spection certificate. The provisions in
the regulations in this part concerning
forms of certificates, issuance of certifi-
cates, and disposition of certificates
shall apply to appeal inspection certifi-
cates, except that copies of such appeal
inspection certificates shall be furmshed
all interested parties who received copies
of the superseded certificate.

LICENSING OF SAMPLERS AND INSPECTORS
§ 52.29 Who may become licensed

sampler Any person possessing qualifi-
cations as determined by an examination
for competency given by the Adminis-
trator, may be licensed as a licensed
sampler to draw samples for the purpose
of inspection under the regulations in
this part. Such a license shall bear the
printed signature of the Secretary and
shall be countersigned by an authorized
employee of the Department. Lacensed
samplers shall have no authority to in-
spect processed products under the reg-
ulations in this part except as to
condition of the containers in a lot. A
licensed sampler shall perform his duties
pursuant to the regulations in this part
as directed by the Administrator.

§ 52.30 Application to. become a lZi-
censed sampler Application to become a
licensed sampler shall be made to the
Administrator on forms furnished for
that purpose. Each such application
shall be executed and signed by the ap-
plicant in his own handwriting, and the
information contained therein shall be
verified by him under oath or affirma-
tion admimstered by a notary public, and
the application shall contain or be ac-
compamed by.

(a) - Satisfactory evidence that he has
passed his twbnty-fLrst birthday-

(b) A statement showing his present
and previous occupations, together with
names of all employers for whom he has
worked with periods of service -during
the last ten, years previous to the date
of his application;

(c) A statement that, in his capacity
as a licensed sampler, he will not draw.
samples from any lot of processed prod-
ucts with respect to which he or his em-
ployer is an interested party-

(d) A statement by the applicant that
he agrees to comply with all terms and
conditions of the regulations in this part
relating to duties of licensed samplers;
and

(e) Such other Information as may
be required by the aforesaid Administra-
tor.

§ 52.31 Inspectors. Inspections will
ordinarily be performed by employees
under the Administrator who are em-
ployed as Federal Government employees
for that pdrpose. However, any person
employed under any joint Federal-State
inspection service arrangement may be
licensed, if otherwise qualified, by the
Secretary to make inspections in accord-
ance with this part on such processed
products as may be specified in his li-
cense. Such license shall be issued only
in a case where the Administrator Is
satisfied that the particular person is
qualified to perform adequately the in-
spection service for whfch such person
is to be licensed. Each such license shall
bear the printed signature of the Secre-
tary and shall be countersigned by an
authorized employee of the Department.
An inspector shall perform his duties
pursuant to the regulations in this part
as directed by the Administrator.

§ 52.32 Suspension or revocation of li-
cense of licensed sampler or licensed
inspector Pending final action by the
Secretary the Administrator may, when-
ever he deems such action necessary,
suspend the license of any licensed sam-
pler, or licensed inspector, issued pur-
suant to the regulations n this part, by
giving notice of such suspension to the
respective licensee, accompanied by a
statement of the reasons therefor.
Within seven days after the receipt of
the aforesaid notice and statement of
reasons by such licensee, he may file an
appeal, in writing, with the Secretary
supported by any argument or evidence
that he may wish to offer as to why his
license should not be suspended or re-
voked. After the expiration of the afore-
said seven days period and consideration
of such argument and evidence, the Sec-
retary shall take such action as he deems
appropriate with respect to such sus-
pension or revocation.

§ 52.33 'Surrender of license. Upon
termination of his services as a licensed
sampler or licensed inspector, or suspen-
sion or revocation of his license, such
licensee shall surrender his license im-
mediately to the office of inspection
serving the area in which he is located.
These same provisions shall apply in a
case of an expired license.

SAMPLING

§ 52.34 How samples are drawn by in-
spectors or licensed samplers. An in-
spector or a licensed sampler shall seledt
samples, upon request, from designated
lots of processed products which are so
p)laced as to permit thoiough and proper
sampling In accordance with the regu-
lations in this part. Such person shall,
unless otherwise directed by the Admin-
istrator, select samples of such products
at random, and from various locations
in each lot in such manner and number,
not inconsistent with the regulations in
this part, as to secure representative
samples of the lot. Samples drawn for
inspection shall be furnished by the ap-
plicant at no cost to the Department,

§ 52.35 Accessibility for sampn g.
Each applicant shall cause the processed
products for which Inspection is re-
quested to be made accessible for proper
sampling. Failure to make any lot ac-
.cessible for proper sampling shall be suf-
ficlent cause for postponing-inspection
service until such time as such lot is
made accessible for proper sampling,

§ 52.36 How officially drawn samples
are to be zdentifed. Officially drawn.
samples shall be marked by the inspector
or licensed sampler so such samples can
be properly identified for Inspection.

§ 52.37 How samples are to be shipped,
Unless otherwise directed by the Admin-
Istrator, samples which are to be shipped
to any office of Inspection shall be fot-
warded to the office of inspection serving
the area in which the processed products
from which the samples were drawn is
located. Such samples shall be shipped
in a manner to avoid, If possible, any
material change in the quality or con-
dition of the sample of the processed
product. All transportation charges in
connection with such shipments of sam-
ples shall be at the expense of the ap-
plicant and wherever practicable, such
charges shall be prepaid by him,

§ 52.38 Sampling rates for oficifally
drawn samples. Unless otherwise di-
rected by the Administrator, each Inspec-
tor and each licensed sampler shall select
from each lot not less than the number
of samples indicated in the following ap-
plicable tables except as may be required
otherwise by the provisions In § 52,34,

TABLE I-CANNED FRUITS AND VEGETABLES AND CANNED FRUIT AND VEGETABLE PRODUCTS, INCLUDIN0 TOMATO
PRODUCTS, AND SUCH PRODUCTS AS-PEANUT BUTTER, PICKLES, RELISHES,M ARNALADES, HONEY, MArLE SIU1%C,
FRUIT PULPS AND YAMS, EXCEPT SINGLE-STRENOTH AND CONCENTRATED CITRUS JUICES AND GRAPE JUICES AND
FRUIT JELLIES AND VINEGAR

fRate bf sampling I
SIze end type of ontainer .F..,01..omlt I1Cein ,0

From lots containing 1 to From lots containing 2,001 From lots exceeding 0,000
2,000 cases to 5,000 cases

Any type of container of le.ss
volume than a No. 300 size
can (300 x 407).

Any type of container of a
volume equal to that of a
No. 300 size can (300 x 407)
or greater but not exceeding
that of a No. 3 cylinder size
can (404 x 700).

Any type of container of a'
volume exceeding that of a
No. 3 cylinder size can (401.
x 700) but not exceeding that
of a No. 12 sz can (603 x
812).

1 container for each 4,000
containers or fraction
thereof.

1 container for each 2,00
containers or fraction
thereol.

1 container for each 4,S00
containers or fraction
thereof.

1 container for each 2,400
cOntainers or fraction
thereof.

1 container for each 0,000
containers or fraotion
thereof.

1 container for each 3,000
containers or fraction
thereof.

I container for each 1,000' 1 container for each 1,200 1 container for each IM&
containers or fraction containers or fraction containers or roction
thereof. I thereof. thereof.

I Thes ara minimum rates and in no Case where lots consist of more than I container shall less than 2 Sanaples bo
drawn from any I lot.
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§ 52.39 Issuance of certificate of
sampling. Each inspector and each
licensed sampler shall prepare and sign
a certificate of sampling to cover the
samples drawn by. the respective person,
except that an inspector who inspects
the samples which he has drawn need
not prepare a certificate of sampling.
One copy of each certificate of sampling
prepared shall be retained by the in-
spector or licensed sampler (as the case
may be) and the original and all other
copies thereof shall be disposed of in
accordance with the instructions of the
Administrator.

§ 52.40 Identification of lots sampled.
Each lot fronz wnch officially drawn
samples are selected shall be marked in
such manner as may be prescribed by
the Administrator, if such lots do not
otherwise possess. suitable identification.

FEES AND CHARGES
§ 52.41 Payment of lees and charges.

Fees and charges for any inspection
service shall be paid by the interested
party making the application for such
service, in accordance with the appli-
cable provisions of the regulations in
this part, and, if so required by the per-
son in charge of the office of inspection
serving the area where the services are to
be performed, and advance of funds
prior to rendering inspection service in
an amount suitable to the Adminstrator,
or a surety bond suitable to the Admin-
Istrator, may be required as a guarantee
of payment for the services rendered.
All fees and charges for any inspection
service performed pursuant to the regu-
lations in this part shall be paid by
check, draft, or money order payable to
the Treasurer of the United States and
remitted to the office of inspection serv-
ing the area in which the services are
performed, within ten (10) days from
the date of billing, unless otherwise
specified in a contract between the ap-
plicant and the Administrator, in which
latter event the contract provisions shall
apply. -

§ 52.42 Schedule of fees. (a) Unless
otherwise provided for in a written
agreement between the applicant and
the Administrator, the fees to be charged
and collected for any inspection service
performed under the regulations in this
part at the request of the United States,
or any agency or instrumentality thereof,
shall be at the rate of $3.60 per hour.

(b) Unless otherwise provided in the
regulations in this part, the fees to be
charged and collected for any inspection
service performed under the regulations
in this part shall be based on the applica-
ble rates specified in this section as
follows: I

(1) Canned fruits and vegetables and
canned fruit and vegetable products and,
other canned processed products, such as
peanut butter, pickles, relishes, 7ams,

1 The fees specified in tis section are ex-
clusive of charges for such micro, chemical
and certain other special analyses, other than
salt, acid, catalase, peroxidase, soluble solids
(by refrac.) or totalsolids (by refrac.), which
may be requested by the applicant or re-
quired by the Inspector to determine the
quality or conditioni of the procesied product.
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2ellies, marmalades, honey, maple sirup UNoMMiciLY DRAWN SAMPLES
and concentrates. Each sample ---------------------- $3.60

OMCIhLLY DRAWN SA _PL (5) Other processed products. The
Each lot when packed 6 or more cans per fee to be charged and collected for the

case but not exceeding 48 cans per case inspection of any processed product not
except canned pineapple and canned pine- included in subparagraphs (1), (2), (3)
apple juice inspected in Puerto Rico: and (4) of this paragraph shall be at the
Minimum fee for 600 cases or less.... $6.00 rate of $3.60 per hour for the time con-
For each additiohal 200 cases, or frac- sumed by the inspector in making the in.

tion thereof, in excess of 600 cases. 1.60 spection, Including the time consumed
Each lot of canned pineapple and canned in sampling by the Inspector or licensed

pineapple juice inspected in Puerto Rico: sampler- Provided, however, That fees
The fee for each case of 24 containers for sampling time will not be assessed

or less ----------------------- $0. 015 by the office of Inspection when such fees
The fee for each case of more than have been assessed and collected dl-

24 containers -------------------- '020,,
minimum fee for any lot----------6. 00- rectly from the applicant by a licensedMinium ee or ny lt ....... 6. sampler.

llnspection of large quantities except

canned pineapple and canned pineapple § 52.43 Fees to be charged and col-
juice inspected in Puerto Rico: When appli- lected for sampling when performed by
cation is made for inspection of 20,000 cases a licensed sampler Such sampling fees
or more of a single commodity of canned as are specifically prescribed by the Ad-
fruits and vegetables and canned fruit and ministrator in connection with the It-
vegetable products in containers of any type censing of the particular sampler (which
of a volume capacity not exceeding that of a
No. 12 size (603 x 812) the fee shall be at the fees are to be prescribed In the light of
rate of roSeifor each 200 cases or fraction the sampling work to be periormed by
thereof: Proinded, That, the commodity Is such sampler and other pertinent fac-
available for inspection at any one place at tors) may be assessed and colleoted by
any one time, such licensed sampler directly from the

UNOMrcIALLY DAWN SAMPLES applicant: Provided, That, If such 11-
censed sampler Is an employee of a State,Minimum fee --------------------- $3.60 the appropriate authority of that State

For more than 4 containers of any type
of a volume not in excess of that of may make the collection, or they may be
a No. 3 size can (404 9 414), per assessed and collected by the office of
container ------------------------- 75 Inspection serving the area where the

For more than 2 containers of any type services are performed.
of a volume exceeding that of a
No. 3 size can (404 x 414), but not § 52.44 Inspection fees when charges
exceeding that of a No. 12 size cati for sampling have been collected bi a
(603 x 812), per container --------- 1,50 licensed sampler For each lot of proc-

essed products from which samples have
(2) Frozen fruits and vegetables and been drawn by a licensed sampler and

frozen fruit and vegetable products, with respect to which the sampling fee
OF _cALLY DRAWN SMPLuEs has been collected by the licensed sam-

Each lot other than when inspected in pler, the fee to be charged for the Inspec-
Puerto Rico: tion shall be 75 percent of the fee pro-
Minimum fee for 10,000 pounds or less-.$6.00 vlded In this part applicable to the
For each additional 5.000 pounds, or respective processed product: Provided,

fraction thereof, in excess of 10,000 That, if the fee charged for the inspec-
pounds ------------------- 2.00 tion service Is based on the hourly rate
Each lot Inspected in Puerto Rico: of charge, the fee shall be at the rate of

Minimum fee for 10,000 pounds or less- 7.20 $3.60 per hour prescribed In this part.

For each additional S,000 pounds, or § 52.45 Inspection fees when charges
fraction thereof, in excess of 10,000 for sampling have not been collected by
pounds ------------------------- 2.4o a licensed sampler For each lot of proc-

UNOFFICIALLY DRAWN SAMPLES essed products from which samples have
been drawn by a licensed sampler, and

Minimum fee -------------------- $3.60 with respect to which the sampling fee
For more than 2 samples of any type or has not been collected by the licensed

weight, per sample ---------------- 1.50 sampler, the fee to be charged for the
(3) Dried fruits other than figs and inspection shall be 75 percent of the fee

dates, as prescribed In this part, plus a reason-
OFcIALLY DRAWN SAMPLES able charge to cover the cost of sampling

as may be determined by the Adminis-
Each lot: trator" Provided, That, if the fee charged

Minimum fee for 12,000 pounds or is based on the hourly rate, the fee shall
less -------------------------- $6. 00

For each additional 2,000 pounds, or Pbe at the rate of $3.60 per hour prescribed
fraction thereof, in excess of 12,- in this part, plus a reasonable charge to
000 pounds --------------------- 5.50 cover the cost of sampling, as deter-

Uo oMcsALLY DRAWN SAMPLES mined by the Administrator.
Each sample ---------------- $3.60 § 52.46 Fee for appeal inspection.

(4) Dried figs and dates. The fee to be charged for an appeal
Inspection shall be at the rates prescribed

osrMCIxa DRAWN -SAMPS in this part for other Inspection services:
Each lot: Provided, That, If the result of any ap-

Minimum fee for 8,000 pounds or peal Inspection made for any applicant,
less ------------------------ $6. 00

For each additional 2,000 pounds, or other than the United States or any
fraction thereof, in excess of 8,000 agency or Instrumentality thereof, dis-
pounds ------------------------ 1.60 closes that a material error was made in
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the inspection on which the appeal is
made, no inspection fee shall be assessed.

§ 52.47 Charges for micro, chemical
and certain other special analyses. (a)
The following charges shall be made for
micro, chemical and certain other spe-
cial analyses winch may be requested by
the applicant or required by the inspec-
tor to determine the quality or condition
of the processed product: =

Foreach
Type of analysis Forflrst addl-

analysis tional
analysis

Micro, chemical and certain oa -
zpcial analyse,&

Mfold count. 3L 50 $S50
Worm larvae and insect fragnen;

ount---- 3.00 3.00
Fly egg and ma'gt count.. __ 3.00 3. 00
Alcoholinsolubl solids...... 3.00 2.00
Alcohol .. . 2. 0 2.00
Ascorbic acild (vitamn C) _ .00 2.00

_Ash.- _09 2.00 2.00
Ash, salt free_.-- - - - - - 4.00 4.00
Ash, acid msoluble-. 4. 0 4.00
Ash, water insoluble-..._ 4.00 4.00
Crude fiber-..... 10.0 5.00
.Etherextract (crude fat)..... 00 5.00
Fiber, green and wax bau_ m . 3.00 2.00lodin number- 8..0&0 &0
Moisture (air oven method)_--9 200 200
Moisture (vacuum oven method)--- 0 2.00 200
Nitrogen . 3.00 2.00
Non-volatfle ether extract._-- - 6.00 6.00
Oil of lemon and orange extract (pre-

cipitation method) 3. 00 3.00
Oil of lemon extract with oil base

(distillation method)--- - 4.00 4.00
Phosphozus pentoxide (POz)...... 0 0.00
Phosphorus pentoxide (P2Oi) and,

aluminum tnoxide (AlsO)-- - 15.00 15.00
lecoverable oil--- - 2.03 2.00
Reducing sugars-.... - .00 6.00
Starch or carbohydrates (direct hy-

drolysis). ..... 12.00 10.00
Carbohydrates (by difference)--_ 12.00 10.00
Sulphur dioxide (direct titration)... .00 LOU
Total solids (by drying).... 3.00 2.00
Vaniffin and coumannrn._ 10.00 10.00
Volatile and non-volatile ether ex-

tract.8 &0. 0
'rater extract 4.00 4.0
Water insoluble, morganic residue

examination for adulteration, and
particle count. - - 130 6.00

(b) The following charges .shall be
made for analyses winch are requested
by an applicant and are not in connec-
tion with an inspection to determine the
quality or condition of the product:'

For
For each

Type of analysis first addi-
analysis tional

analysis

C a ta la s e . . . . . . . . . . .. .... . .. . 2 .4 0 $ 1.2 0
Peroxidase ----- 2.40 1.20
Titrations: citric, lactic, acetic, or

fatty acids, sodium chloride...... 1.20 L20
Soluble solids (by refrac.) .----- 2.40 L20
TotaI solids (by refrac.) . .. 2.40 1L20

§ 52.48 when charges are to be based
on hourly rate not otherwise provided
for in this part. When inspection is for
condition only or when inspection serv-
ices or related services are rendered and
formal certificates are not issued or when
the services rendered are such that
charges based upon the foregoing sec-
tions would be inadequate or inequitable,
charges may be based on the time con-

-When any of these analyses are made at
the Tequest of an apppllcant and are not
in connection with an inspection to deter-
mine the quality or condition of the product,
the listed fees shall be increased by 20%.

'When these analyses are made in connec-
tion with an inspection to determine the
quality or condition of the product no fee
shall be charged for the analyses.
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sumed by the inspector in performance
of such inspection service at the rate of
$3.60 per hour.

§ 52.49 Fees for score sheets. If the
applicant for inspection service requests
score sheets showing in detail the inspec-
tion of each container or sample in-
spected and listed thereon, such score
sheets may be furnished by the inspec-
tor in charge of the office of inspection
serving the area where the inspection
was performed; and such applicant shall
be charged at the rate of $1.00 for
each twelve samples, or fraction thereof,
inspected and listed on such score sheets.

§ 52.50 Fees for additional copies of
inspection certificates. Additional copfes
of any inspection certificate other than
those provided for in § 52.21. may be sup-
plied to any interested party upon pay-
ment of a fee of $1.50 for each set of
five (5) or fewer copies.

§ 52.51 Travel and other expenses.
Charges may be made to cover cost of
travel and other expenses incurred by the
inspection service in connection with the
performance of any inspection service,
including travel and other expenses In-
curred in connection with any appeal
inspection.

§ 52.52 Charges for inspection service
on a contract basis. Irrespective of fees
and charges prescribed In foregoing sec-
tions, the Administrator may enter into
contracts with applicants to perform
continuous inspection services or other
inspection services pursuant to the regu-
lations in this part and other require-
ments as prescribed by the Administra-
tor in such contract, and the charges for
such inspection service provided in such
contracts shall be on such basis as will
reimburse the Production and Market-
Ing Administration of the Department
for the full cost of rendering such inspec-
tion service including an appropriate
overhead charge to cover as nearly as
practicable administrative overhead ex-
penses as may be determined by the Ad-
ministrator.

MSCELLAlIEOUS

§ 52.53 Fraud or misrepresentation.
Any wilful misrepresentation or any de-
ceptive or fraudulent practice found to
be made or committed by any person in
connection with:

(a) The making or filing of an appli-
cation for any inspection service;

(b) The submission of samples for in-
spection;
(c) The use of any inspection report

or any inspection certificate, or appeal
inspection certificate Issued under the
regulations in this part;

(d) The use of the words 'Packed
under continuous inspection of the U. S.
Department of Agriculture," any legend
signifying that the product has been
officially inspected, any statement of
grade or words of similar import in the
labeling or advertising of any processed
product;
(e) The use of a facsimile form which

simulates in whole or in part any official
U. S. certificate for the purpose of pur-
porting to evidence the U. S. grade of any
processed product; or

(f) Any wilful violation of the regu-
lations in this part or supplementary

rules or instructions Issued by the Ad-
minitrator, may be deemed sufficient
cause for debarring such person from
any or all benefits of the act.

§ 52.54 Political activity. All inspec-
tors and licensed samplers are forbidden,
during the period of their respective ap-
pointments or licenses, to take an active
part in political management or in poli-
tical campaign. Political activities in
city, county. State, or national elections,
whether primary or regular, or in behalf
of any party or candidate, or any meas-
ure to be voted upon, are prohibited.
This applies to all appointees or licensees,
including, but not limited to, temporary
and cooperative employees and employ-
ees on leave of absence with or without
pay. Wilful violation of this section will
constitute grounds for dismisal in the
case of appointees and revocation of
licenses In the case of licensees.

§ 52.55 Interfering with an inspector
or licensed sampler. Any further bene-
fits of the act may be denied any appli-
cant or other interested party who either
personally or through an agent or repre-
sentative interferes with or obstructs, by
intimidation, threats, assault, or in any
other manner, an inspector or licensed
sampler in the performance of his duties.

§ 52.56 Compliance with other laws.
None of the requirements in the regu-
lations in this part shall excuse failure
to comply with any Federal, State.
county, or municipal laws applicable to
the operation of food processing estab-
1lshments and to processed food
products.

§ 52.57 Identification. Each inspec-
tor and licensed sampler shall have in ins
posse.ion at all times and present upon
request, while on duty, the means of
Identification furnished by the Depart-
ment to such person.
nE MMuMn.ars FOR PtZTS OPArniis
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§ 52.81 Plant survey. (a) Prior to the
Inauguration of continuous inspection
service on a contract basis, the Adminis-
trator will make, or cause to be made.
a survey and inspection of the plant
where such service is to be performed to
determine whether the plant and meth-
ods of operation are suitable and ade-
quate for the performance of such serv-
Ices in accordance with:

(1) The rezulations in this part, in-
cluding, but not limited to, the require-
ments contained in §§ 52.81 throuzh
52.87; and

(2) The terms and provisions of the
contract pursuant to which the service
is to be performed.

§ 52.82 Premises. The premises of the
plant shall be free from conditions ob-
jectionable to food process-ng opera-
tions; and such conditions include, but
are not limited to, the follow=n:

(a) Strong offensive odors;

,gCompliance with the above requirement3
dces not excuwe failure to comply with all
applicable canitary rules and rCgulations of
city, county. State. Federal. or other agencies
having JurkIcicton over such plants and
operations.
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RULES AND REGULATIONS

(b) Litter, waste, and refuse (e. g.,
garbage, viner refuse, and damaged con-
tamers) within the immediate vicinity
of the plant buildings or structures;

(c) Excessively dusty roads, yards, or
parking lots; and

(d) Poorly drained areas.

§ 52.83 Buildings and structures. The
plant buildings and structures shall be
properly constructed and maintained m
a sanitary condition, including, but not
being limited to, the following require-
ments:

(a) There shall be sufficient light (1)
consistent with the use to which the
particular portion of the building is de-
voted and (2) to permit efficient clean-
ing. Belts and tables on which picking,
sorting, or trimming operations are car-
ried on shall be provided with sufficient
nonglaring light to insure adequacy of
the respective operation.

(b) If practicable, there shall be suf-
ficient ventilation in each room and com-
partment thereof to prevent excessive
condensation of moisture and to insure
sanitary and suitable processing and op-
erating conditions. If such ventilation
does not prevent excessive condebsation,
the Administrator may require that suit-
able facilities be provided to prevent the
condensate from coming in contact with
equipment used in processing operations
and with any ingredient used in the man-
ufacture or production of a processed
product.

(c) There shall be an efficient waste
disposal and plumbing system. All
drains and gutters shall be properly in-
stalled with approved traps and vents,
and shall be maintained in good repair
and in proper working order.

(d) There shall be ample supply of
both hot and cold water; and the water
shall be of safe and sanitary quality
with adequate facilities for its (1)
distribution throughout the plant, and
(2) protectioi against contamination
and pollution.

(e) Roofs shall be weather-tight. The
walls, ceilings, partitions, posts, doors,
and other parts of all buildings and
structures shall be of such materials,
construction, and finish as to permit
their efficient and thorough cleaning.
The floors shall be constructed of tile,
cement, or other equally impervious ma-
terial, shall have good surface drainage,
and shall be free from openings or
rough surfaces which would interfere
with maintaining.the floors in a clean
condition.

(f) Each room and each compartment
In which any processed products are han-
dled, processed, or stored (1) shall be
so designed and constructed as to insure
processing and operating conditions of a
clean and orderly character; (2) shall be
free from objectionable odors and va-
pors; and (3) shall be maintained in a
clean and sanitary condition.

(g) Every practical precaution shall be
taken to exclude dogs, cats, and vermin
(including, but not being limited to, ro-
dents and insects) from the rooms in
which processed products are being pre-
pared or handled and from any rooms in
which ingredients (including, but not
being limited to, salt, sugar, spices, flour,
syrup, and raw fruits and vegetables) are

handled or stored. Screens, or other de-
vices, adequate to ,prevent the passage.
of insects shall, where practical, be pro-
vided for all outside doors and openings.
The use of poisonous cleansing agents,,
insecticides, bactericides, or rodent poi-
sons shall not be permitted except under
such precautions and restrictions as will
prevent any possibility of their contami-
nation of the processed product.

§ 52.84 Facilities. Each plant shall be
equipped -with adequate sanitary facili-
ties and accommodations, including, but
not being limited to, the following:

(a) There shall be a sufficient number
of adequately lighted toilet rooms, ample
in size, and cpnvemently located. Such
rooms shall not open directly into rooms
or compartments in which processed
products are being manufactured or pro-
duced, or handled. Toilet rooms shall
be adequately screened and equipped
with self-closing doors and shall have
independent outside ventilation.

(b) Lavatory accommodations (in-
cluding, but not being limited to, run-
ning water, single service towels, and
soap) shall be placed at such locations in
or near toilet rooms and in the manufac-
turing or processing -ooms or compart-
ments as may be necessary to assure the
cleanliness of each person handling in-
gredients used in the manufacture or
production of processed products.

c) Containers intended for use as
containers for processed products shall
not be used for any other purpose.

(d) No product or material which
creates an objectionable condition shall
be processed, handled, or stored in any
room, compartment, or place where any
processed product is manufactured,
processed, or handled.

(e) Suitable facilities for cleaning
(e. g., brooms, brushes, mops, clean
cloths; hose, nozzles, soaps, detergent,
sprayers, and steam pressure hose and
guns) shall be provided at convenient
locations throughout the plant.

§ 52.85 Equipment. All equipment
used for receiving, washing, segregating,
picking, processing, packaging, or stor-
ing any processed products or any in-
gredients used in the manufacture or
production thereof, shall be of such de-
sign, material, and construction as will:

(a) Enable the examination, segrega-
tion, preparation, packaging and other
processing operations applicable to proc-
essed products, in an efficient, clean, and,
sanitary manner, and

(b) Permit easy access to all parts to
insure thorough cleaning and effective
bactericidal -treatment. Insofar as is
practicable, all such equipment shall be
made of corrosion-resistant material
that will not adversely affect the proc-
essed product by chemical action or
physical contact. Such equipment shall
be kept in good repair and sanitary con-
dition.

§ 52.86 Operations and operating pro.
cedures. (a) All operations in the re-
ceiving, transporting, holding, segregat-
ing, preparing, processing, packaging
and storing of processed products and
ingredients, used as aforesaid, shall be
strictly in accord with clean and sani-
tary methods and'shall be conducted as

rapidly as practicable and at tempera-
tures that will not tend to cause (1) any
material increase in bacterial or other
nmcro-organic content, or (2) any de-
terioration or contamination of such
processed products or ingredients there.
of. Mechanical adjustments or practices
which may cause contamination of foods
by oil, dust, paint, scale, fumes, grinding
materials, decomposed food, filth, chemi-
cals, or other foreign materials shall
not be conducted during any manufac-
turing or processing operation.

(b) All processed products and Ingre-
dients thereof shall be subjected to con-
tinuous Inspection throughout each
manufacturing or processing operation,
All processed products which are not
manufactured or prepared In accordance
with the requirements contained in
§§ 52.81 through 52.87 or are not fit for
human food shall be removed and seg-
regated prior to any further processing
operation.

(c) All Ingredients used in the manu-
facture or processing of any processed
product shall be clean and fit for human
food.

(d) The methods and procedures em-
ployed in the receiving, segregating, han-
dling, transporting, and processing of
ingredients in the plant shall be adequate
to result in a satisfactory processed prod-
uct. Such methods and procedures in-
clude, but are not limited to, the follow-
mg requirement:

(1) Containers, utensils, pans, and
buckets used for the storage or trans-
-porting of partially processed food in-
•gredients shall not be nested unles9 re-
-washed before each use;

(2) Containers which are used for
holding partially processed food ingre-
dients shall not be stacked In such man-
ner as to permit contamination of the
partially processed food ingredients;

(3) Packages or containers for proc-
essed products shall be clean when being
filled with such products; and all reason-
able precautions shall be taken to avoid
soiling or contaminating the surface of
any package or container liner which is,
or will be, in direct contact with such
products. If, to assure a satisfactory
finished product, changes In methods
and procedures are required by the Ad-
ministrator, such changes shall be effec-
tuated as soon as practicable.

§ 52.87 Personnel; health. In addi-
tion to such other requirements as may
be prescribed by the Administrator with
respect to persons in any room or com-
partment where exposed ingredients are
prepared, processed, or otherwise han-
dled, the following shall be complied
with:

(a) 'No person affected with any com-
municable disease (including, but not
being limited to, tuberculosis) in a
transmissible stage shall be permitted:

(b) Infections or cuts shall be covered
with rubber gloves or other suitable
covering;

(c) Clean, suitable clothing shall bo
worn;

(d) Hands shall be washed immedi-
ately prior to starting work and each
resumption of work after each absence
from the work station;
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(e) Spitting, and the use of tobacco
are prohibited; and

(f) All necessary precautions shall be
taken to prevent the contamination of
processed products and ingredients
thereof with any foreign substance (in-
cluding, but not being limited to, per-
spiration, hair, cosmetics, and medica-
ments)
SUBPART-UNITED STATES STANDARDS FOR

GRADES OF CANNED APPLE JuicE
PRODUCT DESCRIPTION, STYLES, AND GRADES

§ 52.301 Product descrzption. Canned
apple juice is the unfermented liqud pre-
pared from the first pressing juice of
properly prepared sound, fresh apples,
excluding the liquid obtained from any
additional residual apple material. Such
apple juice is prepared without any con-
centration, without dilution, or without
the addition of sweetening ingredients;
may be processed with or without the
addition of antiomdanfs; and is suffi-
ciently processed by heat to assure pres-
ervation of the product in hermetically
sealed containers (either metal or glass)

§ 52.302 Styles of canned apple 7utce.
(a) Style I, Clear (typical of "clarified"
apple juice)

(b) Style IT, Cloudy (typical of "non-
clarified" apple juice, but not a crushed
or disintegrated apple product)

§ 52.303 Grades of canned apple 7utce.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of canned apple juice that
possesses a very good color; is practically
free from defects; possesses a very good
flavor; and scores not less than 85 points
when scored in accordance with the scor-
ing system outlined in this subpart.

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned apple juice
that possesses a good color; is fairly free
from defects; possesses a good flavor;
and scores not less than 70 points when
scored in accordance with the scoring
system outlined in this subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned apple juice that
fails to meet the requirements of U. S.
Grade C or U. . Standard.

FILL OF CONTAINER

§ 52.304 Recommended fill of con-
tamer. The recommended fill of con-
tamer is not incorporated in the grades
of the finshed product since fill of con-
tamer, as such, is not a factor of quality
for, the purposes of these grades. It is
recommended that each container be
filled as full as practicable with apple
junce and that the product occupy not
less than 90 percent of the volume of
the container.

FACTORS OF QUALITX
§ 52.305 Ascertaznzng the grade. (a)

The grade of canned apple juice may be
ascertained by considering, in conjunc-
tion with the requirements of the re-
spective grade, the respective ratings for
the factors of color, absence of defects,
and flavor.

I The requirements of these standardq shall
not excuse failure to comply with the provi.
sions of the Federal Food, Drug. and Cosmetic
Act.
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(b) The relative Importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given each factor is:
Factors: Points

Color ....-.----- ------------- 20
Absence of defects ------ 20
Flavor ------------- 6:)

Total score ------- 100
§ 52.306 Ascertaining the rating for

each. factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
inclusive (for example, "17 to 20 points"
means 17, 18, 19, or 20 points).

§52.307 Color-a) (A) classifica-
tion. Canned apple juice that possesses
a very good color may be given a score
of 17 to 20 points. "Very good color"
means that the color is bright and typi-
cal of freshly pressed juice and may vary
from characteristic light non-amber
shades to medium amber shades; that
the canned apple juice of Style I. Clear,
is sparkling clear and transparent; and
that canned apple juice of Style If,
Cloudy, may range from a slight trans-
lucent appearance to a definitely hazy
appearance.

(b) (C) classification. If the canned
apple juice possesses a good color, a
score of 14 to 16 points may be given.
Canned apple juice that falls into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Good color"
means that the color is typical of canned
apple juice, which color may be deep am-
ber or other typical color but is not off
color for the respective style.

(W) (SStl) classification. Canned
apple juice that fails to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade D or Substandard, regardless
of the total score for the product (this is
a limiting rule).

§ 52.308 Absence of defects. The
factor of absence of defects refers to the
degree of freedom from sediment or
other residue, dark specks, particles of
seeds, coarse particles of pulp, or other
defects.

(a) (A) classiflcation. Canned apple
juice that is practically free from defects
may be given a score of 17 to 20 points.
'Practically free from defects" means
that the canned apple juice may possess
a slight amount of sediment or residue
of an amorphous nature; may possess
not more than a trace of dark specks or
of sediment or residue of a non-amor-
phous nature; and shall be free from
particles of seed, coarse particles of pulp,
or other defects.

(b) (C) classification. If the canned
apple juice is fairly free from defects, a
score of 14 to, 16 points may be -given.
Canned apple juice that falls into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly free
from defects" means that the canned
apple juice may possess a slight amount
of sediment or residue of an amorphous
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or non-amorphous nature, of dark specks.
of particles of seed, of coarse particles of
pulp, or of any other defects, provided
such defects do not seriously affect the
appearance or palatability of the product.

(c) (SStd) classfication. Canned apple
juice that fails to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above U. S. Grade D or
Substandard, regardiess of the total
score for the product (this is a limiting
rule)

§ 52.309 Flavor. The factor of flavor
refers to the degree of excellence and
palatableness of a distinct apple juice
flavor and aroma typical of apple juice
that has been properly processed.

(a) (A) classification. Canned apple
juice that possesses a very good flavor
may be given a score of 51 to 60 points.
"Very good flavor" mean that the
canned apple juice possesses a fine, dis-
tinct canned apple juice flavor and a
typical fruity odor which may be slightly
oxidized or slightly astringent but is free
from any trace of scorching, of the flavor
of overprocessing, of objectionable omda-
tion, of the flavor of green fruit, or of any
other objectionable flavor or odor. To
score in this classification canned apple
juice shall meet the folloving additional
requirements:

BrLr. Not less than 11.5 degreea.
AcId. Not le= than 0.35 gin. nor more than

0.70 gin., calculated = m11e, per 103 ml. o
juice.

(b) (CIL classification. If the canned
apple juice possesses a good flavor, a
score of 42 to 50 points may be given.
Canned apple juice that falls into this
classiflcation shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Good flavor"
means that the canned apple juice pos-
sesses a normal flavor and odor, typical of
canned apple juice which may be more
than slightly oxidized or may be more
than slightly astringent but is free from
objectionable odors or objectionable fla-
vors of any kind. To score in this classi-
fication canned apple jice shall meet the
following additional requirements:

Brfp. Not less than 10.5 degrees.
Acid'. Not les than 0.30 Zi. nor more than

0.80 Sin., calculated a= malc, per 100 ml. of
juice.

c) (SStd) classification. Canned ap-
ple juice that fails to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 41 points
and shall not be graded above U. S. Grade
D or Substandard, regardess of the total
score for the product (this is a limiting
rule).

EXPLANATIONS AND ANALYSES
§ 52.310 Explanation of terms. (a)

'Brix'" means the degrees Brix of canned
apple juice when tested with a Brix
hydrometer calibrated at 20 degrees C.
(68 degrees .). If canned apple juice is
tested at a temperature other than 20
degrees C. (68 degrees F.) the applicable
temperature correction shall be made to
the reading of the scale as prescribed m
"Official and Tentative Methods of Anal-
ysis of the Association of Official Agricul-
tural Chemists" The degrees Brix of
canned apple juice may be determined
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by any .other method wich gives equiva-
lent results.

(b) "Acid" means grams of acid (cal-
culated as malic acid) per 100 ml. of juice
in canned apple juce determined by
titration with standard sodium hydroxide
solution, using phenolphthalein as indi-
cator or any other satisfactory indicator.

LOT CERTIFICATION TOLERANCES
§ 52.311 Tolerances for certification

of offlcially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned apple juice, the grade
for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the reqmre-
ments of the grade indicated by the aver-
age of such total scores, and, with respect
to such containers which fail to meet the
requirements of the indicated grade by
reason og a limiting rule, the average
score of all containers in the sample for
the factor, subject to such limiting rule,
is within the range for the grade indi-
cated;

(2) None of the containers comprising
the sample falls more than 4 points below
the minimum score for the grade indi-
cated by the average of the total scores;
and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated- under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§ 52.312 Score sheet for canned apple
2utce.

Size and kind of container -----------------------.......
Container mark or identification ...
L abel ................................ --- -- ------
Liquid measure (Fl. ounces) --------- --.. _-.-,.'""
Vacuum (in incebs) ---------------------------------
Brix (degrees) -----------------------
Acid (mallc: grams/00 ml)....

Factors Score points

[(A) 17-20
Color ....................... 20 (0) 314-16

f(D) 10-13

I(A) 17-20Absence of dofocts. -- 20 (0)1 14-16
I(D) 10-13

[(A) i-60,
Flavor ..................... 60 (o) 142-AO

1(D) 10-41

Total score ........... i ............

Grade ...........................................

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED APPLESAUCE 1

PRODUCT DESCRIPTION AND GRADES

§ 52.331 Product description. "Canned
applesauce" is prepared from sound,
fresh, apples (Pyrus mdlus) of proper
ripeness, which fruit has been washed,
peeled, cored, trimmed, sorted, chopped,
and pulped; is packed with or without

IThe requirements of these-standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug. and 'Cos-
metic Act.

the addition of sweetening ingredients,
water, salt, and spices; and is sufficiently
processed by heat to assure preservation
of the product in hermetically sealed
containers.

§ 52.332 Grades of canned applesauce.
(a) "U. S. " Grade A" or "U. S. Fancy"
is the quality of canned applesauce that
possesses a good color-and a good flavor;
ana that is of such quality with respect
to- consistency, fimsh, and absence of
defects, as to score not less than 85
points when scored in accordance with
the scoring system outlined in this
subpart.

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned applesauce
that possesses a fairly good color, a fairly
good flavor, a fairly good consistency,
and a fairly good finish; that is fairly
free from defects; and that scores not
less than 70 points.when scored in ac-
cordance with the scoring system out-
lined in this subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned applesauce that
fails to meet the requirements of U. S.
Grade C or U. S. Standard.

FILL OF CONTAINER

§ 52.333 Recommended fill of con-
tainer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tamer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container of
canned applesauce be filled as full as
practicable without impairment of qual-
ity and that the product occupy not less
than 90 percent of the volume of the
container.

FACTORS OF QUALITY
§ 52.334 Ascertaining the grade. (a)

The grade of canned applesauce is as-
certained by considering, in conjunction
with the other requirements of the re-
spective grade, the respective ratings
for the factors of color, consistency, fin-
ish, absence of defects, and flavor.

(b) The relative importance of each
factor wich is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
such factors is:
Factors: Points

Color ------------------------------ 20
Consistency ------------------------ 20
Finish ..------------------------- 20
Absence of defects--------------- 20
Flavor ---------------------------- 20

Total score ---------------------- 10

§ 52.335 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for such factors and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points)

§ 52.336 Color-(a) (A) classifica-
tion. Canned applesauce that-possesses
a good color may be given a score of
17 to 20 points. "Good color" means
that the canned applesauce possesses a
practically uniform, bright, typical color;
is free from tinges of pink color,.and is
free from discoloration due to scorchnng,
oxidation, or other causes.

(b) (C) classification. Canned apple.
sauce that possesses a fairly good color
may bp given a score of 14 to 16 points.
Camied applesauce that falls into this
classification shall not be graded above
U. S. Grade C or U. S. Standard regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the canned applesauco
possesses a fairly uniform, typical color
that may be dull, slightly brown, slightly
gray, or slightly pink, but is not of color,

(c) (SStd) classification. Canned ap-
plesauce that falls to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 13 points
and shall not be graded above U, S.
Grade D or Substandard regardless of
the total score for the product (this is
a limiting rule)

§ 52.337 Consistency. The factor of
consistency refers to the viscosity of the
product and to the degree of separation
of free liquor.

(a) (A) classification. Canned ap.
plesauce that possesses a good consist-
ency may be given a score of 17 to 20
points. "Good consistency" means that
the canned applesauce, after stirring and
emptying from the container to a dry
flat surface, forms a moderately
mounded mass, and that at the end of
two minutes there Is not more than a
slight separation of free liquor.

(b) (C) classification. Canned apple-
sauce that possesses a fairly good con-
sistency may be given a score of 14 to
16 points. Canned applesauce that
scores 15 points or less In this classifica-
tion shall not be graded above U. S.
Grade C or U. S. Standard regardless of
the total score for the product (this Is a
partial limiting rule) "Fairly good
consistency" means that the canned
applesauce, after stirring and emptying
from the container to a dry flat surface,
may be more than moderately mounded,
may be moderately stiff but not exces-
sively stiff, or may be slightly thin so
that It levels Itself and that at the end
of two minutes there may be moderate
but not excessive separation of free
liquor.

(c) (SStd) classification. Canned ap-
plesauce that fails to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 13 points
and shall not be graded above U. S,
Grade D or Substandard regardless of
the total score for the product (this Is a
limiting rule)

§ 52.338 Finish. The factor of finish
refers to the texture of the product and
evenness of the apple particles.

(a) (A) classification. Canned ap-
plesauce that possesses a good finish may
be given a score of 17 to 20 points.
"Good finish" means that the apple par-
ticles are evenly divided; that the prod-
uct is granular but not lumpy; is not
pasty or "salvy"; and the apple particles
are not hard.

(b) (C) classification. Canned ap-
plesauce that possesses a fairly good
finishmay be given a score of 14 to 16
points. Canned applesauce that scores
15 points or less in this classification shall
not, be graded above U. S. Grade C or
U.,S. Standard regardless of the total
score for the product (this Is a partial
limiting rule). "Fairly good finish"
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means that the apple particles are evenly
divided; the product may lack granular
characteristics; may be slightly pasty or
slightly "salvy" but not decidedly pasty
or decidedly "salvy"- and the apple par-
ticles are not hard.

(c) (SStd) classification. Canned ap-
plesauce that fails to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 13 points and
shall not be graded above U. S. Grade D
or Substandard regardless of the total
score for the product (this is a limiting
rule)

§ 52.339 Absence of defects. The
factor of absence of defects refers to the

-degree of freedom from particles of
seeds, flecks of bruised apple particles,
peel, carpel .tissue, dark particles from
the blossom end of apples, and from
other objectionable particles.

(a) (A) classification. Canned apple-
sauce that is practically free from de-
fects may be given a score of 17 to 20
points. "Practically free from defects"
means that the number, size, and color
of the aforesaid defects present do not
materially affect the appearance or eat-
ing quality of the product.

(b) (C classification. Canned apple-
sauce that is fairly free from defects may
be given a score of 14 to 16 points.
Canned applesauce-that scores 14 points
m this- classification shall not be graded
above U. S. Grade C or U. S. Standard
regardless of the total score for the prod-
uct (this is a partial limiting rule)
"Fairly free from defects" means that
the number, size and color of the afore-
said defects present do not seriously af-
fect the appearance or eating quality of
the product-

(c) (gStd) classification. Canned
applesauce which fails to meet the re-
quirements of paragraph (b) of this sec-
tion, may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade D or Substandard regardless
of the total score for the product (this is
a limiting rule).

§ 52.340 Flavor Consideration is giv-
en under the fador of flavor to the na-
tural flavor and aroma of the apple
ingredient and the apparent relationship
of'acidity to sweetness.

(a) (A) classification. Canned apple-
sauce that possesses a good flavor may be
given a score of 17 to 20 points. "Good
flavor" means that the product has a
distinct, desirable, characteristic, nor-
mal flavor and odor, and is free from ob-
jectionable flavors and objectionable
odors of any kind (including but not
being limited to those caused by oxida-
tion, fermentation, and caramelization)
The canned applesauce shall test not less
than 16.5 degrees Brix.

(b) (C) classification. Canned apple-
sauce that possesses a fairly good flavor
may be given a score of 14 to 16 points.
Canned applesauce that falls into this
classification shall not be graded above
U. S. Grade C or U. S. Standard regard-
less of the total score for the product
(this is a limiting rule). "Fairly good
flavor" means that the product may be
lacking in good flavor and odor; is prac-
tically free- from the flavor of overripe
fruit; and is free from objectionable.
flavors and objectionable odors (includ-
mg-but not being limited to those caused
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by oxidation fermentation and serious
caramelization)

(c) (SStd) classification. Canned
applesauce which fails to meet the re-
quirements of paragraph c) of this sec-
tion may be given a score of 0 to 13 points
and shall not be graded above U. S.
Grade D or Substandard regardless of
the total score for the product (this Is
a limiting rule)

EXPLANATIONS

§ 52.341 Definition of term used in
these standards. "Degrees Brix" in
canned applesauce Is the refractometrlc
sucrose value of the filtrate determined
in accordance with the International
Scale of Refractive Indices of Sucrose
Solutions without correction for insolu-
ble solids or acids.

LOT CERTIFICATION TOLERANCES
§ 52.342 Tolerances for certification

of officially drawn samples. (a) When
certifying samples that have been off-
cially drawn and which represent a spe-
cific lot of canned applesauce, the grade
for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers falls to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail
to meet the requirements of the
indicated grade by reason of a limiting
rule, the average score of all con-
tainers in the sample for the factor.
subject to such limiting rule, is within
the range for the grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certi-
fication.

SCORE SHEET
1 52.343 Score sheet for canned apple-

sauce.

Size and ind of contlner, _
Container mark or 1dentllestle- ......
Net weight (ao). . .. ......
Degrees Brix (by r mrractamrete.
Vacuum. -

Factors Sore plnts

(A) 17-20
Color- _ . - 2D 0 (114-10

1D 0-13
A17-10

Consstncy... . 20 (C)2 14-16
)D 10-13

(A 17-20
1 ..... - 50 (1-10

(D) I0-13

Abseno ofdefects-....... 2 (C) 14-16
A?) 0-13
A 17-M0

Flavor._ 2 (Q 114-IG
I(D) 1 0-13

Total score__ 1O

Grade- -

'Indlcates limiting rule.
'Indlcates partial limiting rule.
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SUPlART-UNIrrD STATES STANDA'D3 FOR
G Es or Fr .oz APPLES s

PRODUCT DESC1I01TXO, STYLES, AND GRADES

§ 52.361 Product description. Frozen
apples are prepared from sound, properly
ripened fruit of Malus sylvestris (Pyrus
malus) are peeled, cored, trimmed,
sliced, sorted, and washed; are properly
drained before filling into containers;
may be packed with or without the addi-
tion of a sweetening ingredient and are
frozen and stored at temperatures neces-
sary for the preservation of the product.

§ 52.362 Styles of frozen apples. (a)
"Silces" means frozen apples consisting
of slices of apples cut longitudinally and
radially from the core.

(b) "Rings" means frozen apples con-
sisting of slices cut transversely to the
core.

§ 52.363 Grades of frozen apples. (a)
"U. S. Grade A" or "U. S. Fancy" is the
quality of frozen apples that possess
similar varietal characteristics; that
possess a good flavor; that possess a good
color; that are practically free from
defects; that possess a good character;
ai)d are of such quality with respect
to uniformity of size as to score not less
than 85 points when scored in accord-
ance with the scoring system outlined m
this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
Is the quality of frozen apples that pos-
sess similar varietal characteristics; that
possess reasonably good flavor; that pos-
sess a reasonably good color; that are
reasonably uniform in size; that are
reasonably free from defects; that pos-
sess a reasonably good character; and
that score not less than 70 points when
scored In accordance with the scoring
system outlined in this subpart.

(c) "Substandard" Is the quality of
frozen apples that fail to meet the re-
quirements of U. S. Grade B or U. S.
Choice.

FACTORS Or QUALITY

§ 52.364 Ascertaining the grade. (a)"
The grade of frozen apples is ascertained
by considering, in conjunction with the
requirements of the respective grade, the
respective ratings for the factors of
color, uniformity of size, absence of de-
fects, and character.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
for such factors are:
Factors: Points

C3lor - 20
Uniformity of . 20
Abs-ence of defect ....... 20
Character of frislL. ....- 40

Total core ... .. 100

(c) The scores for tie factors of color,
uniformity of size, absence of defects,
and character are determined immedi-
ately after thawing to the extent that
the product is substantially free from
Ice crystals and can be handled as mdi-
vidual units.

1 The requirementz of these standards shall
not excus fallure to comply with the pro-
vLslona of the :Federal Food, Drug, and
Cosmetic Act.
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(d) "Good flavor" means that the
product has a good, characteristic, nor-
mal flavor and odor, and is free from ob-
jectionable flavors and objectionable
odors of any kind.

(e) "Reasonably good flavor" means
that the product may be lacking in good
flavor and odor- and is free from objec-
tionable flavors and objectionable odors
of any kind.

§ 52.365 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for such factors and
expressed- numerically. The numerical
range within each factor which is scored
is inclusive (for example "17 to 20
points" means 17, 18, 19, or 20 points)

§ 52.366 Color-(a) (A) classzifcation.
Frozen apples that possess a good color
may be given a score of 17 to 20 points.
"Good color" means that the frozen
apples, internally and externally, posstss
a reasonably uniform bright color, char-
acteristic of apples of similar varieties.

(b) (B) classification. Frozen apples
that possess a reasonably good color may
be given a score of 14 to 16 points. Fro-
zen apples that fall into this classification
shall not be graded above U. S. Grade B
or U. S. Choice regardless of the total
score for the product (this is a limiting
rule) "Reasonably good color" means
that the frozen apples possess a color
that is typical of apples of similar varie-
tal characteristics, that may be variable
and that the product may possess a slight
but not markedly brown or gray cast and
shall be practically free from internal
discoloration.

(c) (SStd) clasIftlcation. Frozen
apples that fail to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct. (This is a limiting rule.)

§ 52.367 Uniformity of szze-(a) (A)
classification. Frozen apples that- are
practically uniform in size may be given
a score of 17 to 20 points. "Practically
uniform in size" has the following mean-
ing with respect to the various styles
of frozen apples:

(1) Slices. At least 90 percent by
weight of the product consists of whole
or practically whole slices of 1 inches
in length or longer, and that of 90 per-
cent by weight of the product consisting
of units of the most uniform thickness,
the thickness of the thickest unit does
notexceed the thickness of the thinnest
unit by more than one-fourth inch.
"Practically whole slices" means that the
individual slice may be cut or broken but
at least three-fourths of the original
slice is present.

(2) Rings. At least 75 percent by
weight of the product consists of whole
or practically whole rings and of 9G per-
cent by weight of the product consisting
of units of the most uniform thickness,
the thickness of the-thickest unit does
not exceed the thickness of the thinnest,
unit by more than y8 inch. "Practically
whole rings" means that the ndividual
ring may be cut or broken on one side
but at least % of the ring is present.

(b) (B) classification. Frozen apples
that are reasonably uniform in size may
be given a score of 14 to 16 points.
"Reasonably uniform in size" has the
following meaning with respect to the
various styles of frozen apples:

(1) Slices. At least 75 percent by
weight of the product consists of whole
or practically whole slices 1 inch in
length or longer and that of 75 percent
by weight of the product consisting of
units of the most uniform thickness, the
tlckness of the thickest unit does not
exceed the thickness of the thinnest unit-
by more than Y inch.

(2) Rings. At least 50 percent- by
weight of the apples consist of whole or
practically whole rings.

(c) (SStd) classification. Frozen
apples that fail to meet the requirements
of paragraph (b) of this section, may be
given a score of 0 to 13 points. Frozen
apples that fall into this classification
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.368 Absence of d e f e e t s-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material,
damaged or seriously damaged units, and'
carpel tissue.

(1) "Harmless extraneous material"
means any vegetable substance (includ-
ing but not being limited to, a leaf, stem,
or portions thereof, cores or portions of
cores, and seeds) that is harmless.

(2) "Damaged" means any unit in
which the appearance or eating quality
Is more than slightly affected by blossom
end material, peel, bruise and other ex-
ternal or internal discoloration, or other
means; and any unit that is affected by
pathological injury or insect injury.

(3) "Seriously damaged" means any
unit possessing dark blossom end mate-
rial, peel that ,exceeds in the aggregate
an area equal to that of a circle 2/2 inch
in diameter, light brown bruise which is
more than Y inch deep, and dark brown
bruise; or means any unit in which the
appearance or eating quality is seriously
affected by other internal or external dis-
coloration, pathological injury, insect in-
jury, or by other means.

(4) "Practically free from carpel tis-
sue" means that for each 16 ounces of
drained weight of the product the carpel
tissue present shall not exceedin the ag-
gregate an area equal to % square inch.

(5) "Reasonably free from carpel tis-
sue" means that for each 16 ounces of
drained weight of the product the carpel
tissue present shall not exceed in the ag-
gregate an area equal to 1 2 square
inches.

(b) (A) classification. Frozen apples
that-are practically free from defects
may be given a score of 17 to 20 points.
"Practically free from defects" means
that extraneous material may be pres-
ent that does not materially affect the
appearance or eating quality of the
product; that not more than a total of 8
percent, by weight, of the units may be
damaged and seriously damaged:-Pro-
vided, That not more than a percent, by
weight, of -all the-units- are seriously
damaged; and that the product iS prac-
tically free from carpel tissue.

(c) (B) classification. Frozen apples
that are reasonably free from defects
may'be given a score of 14 to 16 points,
Frozen apples that fall into this classi-
fication shall not be graded above U. S.
Grade B or U. S. Choice, regardless oX
the total score for the product (this is a
limiting rule) "Reasonably free from
defects" means that extraneous material
may be present that does not seriously
affect the appearance or eating quality of
the product; that not more than a total
of 15 percent, by weight, of the units may
be damaged or seriously damaged: Pro-
*vded, That not more than 5 percent, by
weight, of all the units are seriously
damaged; and that the product is rea-
sonably free from carpel tissue,
(d) (SStd) classification. r o z e n

apples that fail to meet the requirements
of paragraph (c) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard re-
gardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.369 Character-(a) General.
The factor of character refers to thQ
tendency of the units to disintegrate or
break down and become mushy. Frozen
apples that possess a good character may
be given a score of 34 to 40 points. "Good
character" means that the units possess
a reasonably uniform texture, are firm
but not hard, with not more than 3 per-
cent by weight, that are "mushy" apples.

(1) "Mushy apples" means fruit that
is a pulpy mass and of a consistenoy up-
proximating applesauce.
(b) (B) classification. Frozen apples

that possess a reasonably good character
may be given a score of 28 to 33 points.
Frozen apples that fall Into this clas-
sification shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this i
a limiting rule) "Reasonably good
character" means that the units may be
variable in texture, with not more than
12 percent by weight of the apples that
are markedly soft, markedly hard, or
mushy.
(c) (SStd) classification. Frozen ap-

ples that fail to meet the requirements of,
paragraph (b) of this section may be
given a score of 0. to 27 points and shall
not be graded above Substandard, re-
gardless of the totalscore for the product
(this is a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.370 Tolerance for certification o/
officzally drawn samples. (a) When cer-
lifying samples that l4ave been oflclally
drawn and which represent a specific lot
of frozen apples, the grade for such lot
will be determined by averaging the total
scores for the containers comprising the
sample, If:
(1) Not more than one-sixth of such

containers fails to meet all the require-
ments of the grade Indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet he requirements of the Indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range f$r tho
grade'indicated.

(2) None of the containers comprising
the sample falls more than 4 points below
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the minimum score for the grade indi-
cated by the average of the total scores;
and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§ 52.371 Score sheet for frozen apples.

Size and kind of container ........---- - ......
Container mark or identification ................
Label----------------------------------- ---
N et w eight (ounces) ----------------------------- ....
Style --------------------..--------------
Ratlo of fruit-sugar -------------------------- "-'-"
Style of pack (sugar or sirup) --------------------.......
Sirup density (degrees Brix) - -----...................

Factors Score points

(A) 17-20
Color --......---------------- 20 (B) 114-16

(D) i 0-13
((A) 17-20

Uniformity of sire ........ 20 (B) 14-16
I(D) i 0-L3
(A) 17-20

Absence of defects ---------. 20 (B) 114-16
) 0-13I()34 40Character offsnit .... ...... 40 [(B) =2 -3
'D) 10-27

Total score ......- 100..

Normal flavor and odor. ...........................
G rade ....................................... ......

I Indicates limiting rule within classification.

SUBPART-UX='TED STATES STANDARDS FOR
GRADES OF FROZEN ASPARAGUS'

PRODUCT DESCRIPTION, STYLES, TYPES, AND
GRADES

§ 52.381 Product description. Frozen
asparagus is the product -prepared from
the clean, sound and succulent fresh
shoots of the asparagus plant (Aspara-
gus officianalis) by sorting, trimming,
washing, and blanching, which is then
frozen and stored at temperatures neces-
sary for the preservation of the product.

(a) "Head" in "Cut Spears" or "Cuts
and Tips" means the tip end which has
been cut from an asparagus shoot and
which is - inch or more in length or
an upper portion which possesses sub-
stantial compact head material which
has been cut from near the tip end and
which is approximately the same length
as the predominating length of the units
in the container: Provided, That when
asparagus is cut into units less than %
inch in length, tip ends which are % inch
or more in length will be considered as
a "head."

(b) "'Unit" means any individual por-
tion of an asparagus shoot % inch or
more in length used in frozen asparagus.
-§ 52.382 Styles of frozen asparagus.

(a) "Spears" (or Stalks") is the style of
frozen asparagus that consists of the
head and adjoining portion of the shoot
that is 3 inches or more in length.

(b) "Tips" is the style of frozen as-
paragus that consists of th& head and

"The requirements of these standards
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.
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adjoimng portion of the shoot that is
less than 3 inches in length.

(c) "Cut Spears" or "Cuts and Tips"
is the style of frozen asparagus that con-
sists of the head and portions of the
shoot cut transversely into units 2 inches
or less but not less than 1" inch in
length. This style shall contain not less
than 18 percent, by count, of heads if
cut Into units 1V inches or less in length
but not less than IS inch In length and
shall contain not less than 25 percent"
by count, of heads if cut into units longer
than 1/4 inches.'

(d) "Center Cuts" or "Cuts" is the
style of frozen asparagus that consists
of portions of shoots that are cut trans-
versely into units 2 inches or less but not
less than % inch in length, or that does
not meet the foregoing definition for
"Cut Spears" or "Cuts and Tips."

§ 52.383 Grades of frozen asparagus.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of frozen asparagus that pos-
sesses similar varietal characteristics;
that possesses a good flavor and odor;
that is pratically free from defects; that
possesses a good character; and that is
of such quality with respect to color and
uniformity of length as to score not less
than 85 points when scored In accord-
ance with the scoring system outlined in
this subpart.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen aspar-
agus that possesses similar varietal char-
acteristics; that possesses a reasonably
good flavor and odor; that possesses a
reasonably good color; that is reasonably
free from defects; that possesses a rea-
sonably good character; and that is of
such quality with respect to uniformity
of length as to score not less than '0
points when scored in accordance with
the scoring system outlined In this sub-
part.

c) "Substandard" Is the quality of
frozen asparagus that fails to meet the
requirements of U. S. Grade B or U. S.
Extra Standard.

§ 52.384 Types of frozen asparagus.
The type of frozen asparagus is not In-
corporated in the grades of the finished
product, since the type of frozen aspara-
gus is not a factor of quality for the pur-
pose of these grades. The type of aspara-
gus packed in the container may be
designated as "green" or "all-green," or
"green-white," asparagus when It meets
the following requirements:

(a) "Green" or "all-green" consists of
units of frozen asparagus which are typi-
cal green, light green, or purplish green
in color.

(b) "Green-white" consists of frozen
asparagus Spears and Tips, of which at
least % of the length is typical green,
light green, or purplish green In color,
or that falls to meet the requirements of

IThe percent, by count, of heads Is de-
termined by averaging the percent, by count,
of heads in all of the containers comprising
the sample: Provided, That when cut Into
units 1% Inches or less in length no Indi-
vidual container may contain lers than 12
percent. by count, of heads, and when cut
into units longer than 1A inches no con-
tainer may contain less than 15 percent, by
count, of heads.
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"green" or "all-green" asparagus spears
and tips.
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§ 52.385 Size of frozen asparagus.
The size of frozen asparagus Spears and
Tips Is determined by measuring the
longest dimension at right angles to the
longitudinal axis of the unit after it has
been restored to Its original contour, at
a point 5 inches from the top, except that
units less than 5 inches In length are
measured at the base. Frozen asparagus
spearls and tips will be considered as
meeting the designated size, provided,
that in sJze3 small, medium, large, and
extra large, as the case may be, 80 per-
cent, by count, are of a single size: And
further provided, That not more than
10 percent. by count, may be one size
larger or one size smaller than a single
size. The word and number designations
of the various sizes of frozen asparagus
are shown In Table No. I of this section.

T~tsuxNo. I-Suzzs or Fnozx= MAnors, 5Sxzips,
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Flubg 4 kIinchor Vcr
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FACTORS OF QUALITY

§ 52.386 Ascertarning the grade. (a)
The grade of frozen asparagus may be
ascertained by considering, in conjunc-
tion with the other requirements of the
respective grade, the respective rating
for the factors of color, uniformity of
length, absence of defects, and charac-
ter.

(b) The relative Importance of each
factor which is scored Is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be giv-
en such factors is:
Factors: Points

Color 20
Uniformity of length ------------- 10
Ab3enca of defect ... ..... 30
Character 40

Total ccore._____ 100

(C) The scores for the factors of color.
uniformity of length, absence of defects,
and character are determined Immedi-
ately after thawing under water to the
extent that the product is substantially
free from Ice crystals and can be handled
as individual units, and Is cooked to de-
termine tough fibers and the degree of
shriveling as required under the factor
of "character." The cooking time (from
the time the water reboils after the
asparagus is added) is nine minutes for
sizes No. 1 and No. 2 and twelve minutes
for Sizes No. 3 and No. 4 and for mixed
sizes.

d) "Good flavor and odor" means
that the product, after coodng, has a
good, characteristic normal flavor and
odor, and is free from objectionable
flavors or objectionable odors of any
kind.
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(e) "Reasonably good flavor and
odor" means that the product, after
cooking, may be lacking in good char-
acteristic normal flavor and odor but is
free from objectionable flavors and ob-
jectionable odors of any kind.

§ 52.387 Ascertaining the rating of
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for such factors and
expressed numerically. The numerical
range within each factor which is
scored is inclusive (for example, "17 to
20 points" means 17, 18, 19, or 20 points).

§ 52.388 Color-(a) General. The
color of asparagus is based on the type
and style of asparagus and the character-
istic and predominant color of the ex-
terior surface of the units. Units which
are substantially green, light green, or
purplish green that possess insignificant
areas or tinges of typical white or yellow-
ish white color shall be considered as
typical green, light green, or purplish
green in color, irrespective of type or
style.

(b) (A) clasification. Frozen aspar-
agus that possesses a good- color may be
given a score of 17 to 20 points. "Good
color" has the following meamngs with
respect to the following types and styles
of frozen asparagus:

(1) Green or all-green spears or tips.
The units possess a good.characteristic
green, light green, or purplish green
color, typical of well developed and ten-
der asparagus and not more than 8 per-
cent, by count, of the units may possess
typical white or yellowish white color
not in excess of Y of the length of the
unit.

(2) Green or all-green cut spears or
cuts and tips and center cuts or cuts.
The units possess a good characteristic
green, light green, or purplish green
color, typical of at least reasonably well
developed and tender asparagus and not
more than 6 percent, by count, of the
units may be typical white or yellowish
white or partially of such color.

(3) Green-white spears or tips- The
units possess a good characteristic green,
light green, or purplish green color typi-
cal of well developed and tender aspara-
gus and may possess typical white or
yellowish white color: Provided, That
not more than 5 percent, by count, of
the units, or one unit, whichever is
larger, may possess such color in excess
of Y3 of the length of the unit.
(c) (B) classzfication. If the frozen

asparagus possesses a reasonably good
color a score of 14 to 16 points may be
given. "Reasonably good color" has the
following meanings with respect to the
following types and styles of frozen
asparagus:

(1) Green or all-green spears or tips.
The units possess a reasonably good
characteristic green, light green, or
purplish green color typical of reason-
ably well developed and tender asparagus
and not more than 16 percent, by count,
of the units may possess typical white or
yellowish white color not in excess of Y3
of the length of the unit.

(2) Green or all-green cut spears or
cuts and tips and center cuts or cuts.

The units possess a reasonably good
characteristic green, light green, or pur-
plish green color, typical of reasonably
well developed and tender asparagus and
not more than 12 percent, by count, of
the units may be typical white or yellow-
ish white or partially of such color.

(3) Green-white spears or tips. The
units possess a reasonably good charac-
tenstic green, light green, or purplish
green color, typical of reasonably well
developed and tender asparagus, and
may possess typical white or yellowish
white color: Provided, That not more
than 10 percent, by count, of the units
may possess such color in excess of -/3
of the length of the unit.

(d) (SStd) classzifcation. F r o z e n
asparagus that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 13 points
and shall not be graded above Substand-
ard regardless of the total score for the
product (this is a limiting rule)

§ 52.389 Uniformity of length-(a)
(A) classification. Frozen asparagus
that is practically uniform in length may
be given a score of 9 to 10 points. "Prac-
tically uniform in length" has the fol-
lowing meanings with respect to the
following styles:

(1) Spears (or stalks) and tips. In 90
percent or more, by count, of the units
with the most uniform length, the length
of the longest unit does not exceed the
length of the shortest unit by more than
Y4 of the length of the shortest unit.

(2) Cut spears or cuts anid tips and
center cuts or cuts. Not more than 2
percent, by count, of the units are longer
than 2 inches and at least 80 percent, by
count, shall not vary more than 1A inch
from the predominant length of the
units.
(b) (B) classtflcation. If the frozen

asparagus is reasonably uniform In
length a score of 7 to 8 points may be
given. "Reasonably uniform in length"
has the following meanings with respect
to the following styles:

(1) Spears (or stalks) and tips. In 80
percent or more, by count, of the units
with the most uniform length, the length
of the longest unit does not exceed the
length of the shortest unit by more than
Y4 of the length of the shortest unit.

.(2) Cut spears or cuts and tips and
center cuts or cuts. Not more than 5
percent, by count, of the units are longer
than 2 inches in length and at least 65
percent, by count, shall not vary more
than /2 inch from the predominant
length of the-units.

c) (SStd) classification. F r o z e n
asparagus that fails to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 6 points and
shall not be graded above U. S. Grade B
or U. S. Extra Standard, regardless of
the total score for the product (this is a
limiting rule)

§ 52.390 Absence of d e f e t s-(a)
General. The factor of absence of de-
fects has reference to the degree of
freedom from grit or silt, loose material,
shattered heads, misshapen units, poorly
cut units, and from units damaged and
seriously damaged by discoloration, me -

chanical injury, pathological injury, in-

sect injury, or damaged by other means
not specifically mentioned.

(1) "Grit or silt" means sand or any
other particle of earthy material.

(2) "Loose material" means any loose
or shattered asparagus material, out or
broken pieces, less than % inch in
length.

(3) "Shattered head" means afiy unit
with the asparagus head broken or shat-
tered to the extent that the appearanco
is seriously affected.

(4) "Misshapen" means any spear (or
stalk) or tip that is badly crooked, or
any unit that Is seriously affected in ap-
pearance by doubles or other malfor-
mations.

(5) "Poorly cut" means a unit that has
a very ragged, stringy, or frayed edge
or edges or a unit that is partially cut,
or Is cut at an angle of less than approxi.
mately 45 degrees.

(6) "Damaged" means damaged by
discoloration, mechancal injury patho-
logical Injury, Insect injury, or damaged
by other means which have not been spe-
cifically mentioned to such an extent
that the aggregate damaged area mate-rially affects the appearance or edibility
of the unit.

(7) "Seriously damaged" means dam-
aged to such an extent that the appear-
ance or edibility of the unit Is seriously
affected.

b) (A) classifleation. Frozen aspar-
agus that is practically free from defects
may be given a score of 26 to 30 points,
"Practically free from defects" has the
following meanings with respect to the
following styles of frozen asparagus:

(1) Spears (or stalks) and tips. No
grit or silt may be present that affeots
the appearance or edibility of the prod-
uct; loose material may be present that
does not materially affect the appear-
ance of the product and there may be
present not more than 15 percent, by
count, of shattered heads, misshapen
units, poorly cut units, and damaged and
seriously damaged units: Provided, That
of such 15 percent not more than 1/a
thereof or not more than 3 percent, by
count, of all the units may be seriously
damaged: And further provided, That
one unit with shattered head, misshapen
unit, poorly cut unit, and damaged and
seriously damaged unit Is permitted in a
confainer If such unit exceeds the re-
spective allowances of 15 percent, by
count, or 3 percent, by count, of all the
units.

(2) Cut spears or cuts and tips and
center cuts or cuts. No grit or silt may
be present that affects the appearance
or eating quality of the product; loose
material may be present that does not
materially affect the appearance of the
product and there may be present not
more than 10 percent, by count, of shat-
tered heads, misshapen units, poorly cut
units, and damaged and seriously dam-
aged units: Provided, That of such 10
percent not more than 3/2 thereof or
not more than 5 percent, by count, of all
the units mhy be seriously damaged,

(c) (B) classification. If the frozen
asparagus Is reasonably free from do-
fects a score of 22 to 25 points, may be
given. Frozen asparagus that falls into
this classification shall not be graded
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above U. S. Grade B or U. S. Exra
Standard, regardless of the total score
for the product (this is a limiting rule)
"Reasonably free from defects" has the
following meanings with respect to the
following styles of frozen asparagus:

(1) Spears (or stalks) and tips. Not
more than a trace of grit or silt may be
present that slightly affects the appear-
ance or eating quality of the product;
loose material may be present that does
not seriously affect the appearance of
the product; and there may be present
not more than 30 percent, by count, of
shattered heads, misshapen units, poorly
cut units, and damaged and seriously
damaged units: Provided, That of such
30 percent not more than Y thereof or
not more than 10 percent, by count, of
all the units may be seriously damaged.

(2) Cut spears or cuts and tips and
center cuts or cuts. Not more than a
trace of grit or silt may be present that
slightly affects the appearance or eating
quality of the product; loose material
may be present that does not seriously
affect the appearance of the product;
and there may be present not more than
20 percent, by count, of shattered heads,
misshapen units, poorly cut units, and
damaged and seriously damaged units:
Provided, That of such 20 percent not
more than Y2 thereof or not more than
10 percent, by count, of all the units may
be seriously damaged.

(d) (SStd) classification. Frozen
asparagus that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 21 points and
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.391 Character-(a) G e n e r a l.
The factor of character refers to the
degree of development of the head and
bracts, and to the tenderness and texture
of the unit, and to the degree of freedom
from shriveling.

(1) "Well developed" means that the
appearance of the head is not materially
affected by a seedy appearance and is
practically compact.

(2) "Reasonably well developed"
means that the head may show a seedy
appearance over the .surface and the
head and bracts may be elongated but
not so developed or elongated as to give a
definitely spread or branching appear-
ance.

(b) (A) classification, Frozen as-
paragus that possesses a, good character
may be given a score of 33 to 40 points.
"Good character" has the following
meanings with respect to the following
styles:

(1) Spears (or stalks) and tips. Not
less than 90 percent, by count, of the
heads are well developed, and immedi-
ately after thawing and cooking the ap-
pearance of the product is not materially
affected by shriveling and not more than
10 percent, by count, of the units may
possess tough fibers.

(2) Cut spears or cuts and tips and
center cuts or cuts. The heads are at
least reasonably well developed, and im-
mediately after thawing and cooking the
appearance of the product is not mate-
rially affected by shriveling and not more
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than 5 percent, by count, of the units
may possess tough fibers.

(c) (B) classiflcation. If the frozen
asparagus possesses a reasonably good
character a score of 27 to 32 points may
be given. Frozen asparagus that falls
into this classification shall not be graded
above U. S. Grade B or U. S. Extr
Standard, regardless of the total score
for the product (this Is a limiting rule).
"Reasonably good character" has the
following meanings with respect to the
following styles:

(1) Spears (or stalks) and tips. Not
less than 90 percent, by count, of the
heads are reasonably well developed.
and immediately after thawing and
cooking the appearance of the product
is not seriously affected by shriveling and
not more than 20 percent, by count, of
the units may possess tough fibers.

(2) Cut spears or cuts and tips and
center cuts or cuts. Not less than 65 per-
cent, by count, of all the heads are rea-
sonably well developed, and immediately
after thawing and cooking the appear-
ance of the product is not seriously af-
fected by shriveling and not more than
10 percent, by count, of the units may
possess tough fibers.
(d) (SStd) classification. Frozen as-

paragus that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 26 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this Is a limiting rule)

LOT cERTfl'CATIoiT TOLERANCES

§ 52.392 Tolerances for certiflcation
of officially drawn samples. (a) When
certifying samples that have been ofli-
cmilly drawn and which represent a spe-
ciflc lot of frozen asparagus, the grade
for such lot will be determined by aver-
aging the total scores of all containers,
if:

(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the grade
indicated by the average of such total
scores, and with respect to such contain-
ers which fail to meet the requirements
of the indicated grade by reason of a
limiting rule, the average score of all
containers n the sample for the factor,
subject to such limiting rule, must be
within the range for the grade indicated;

(2) None of the containers comprising
the sample fall more than 4 points be-
low the minimum score for the grade
indicated by the average of the t9tal
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and In
effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§ 52.393 Score sheet for frozen aspar-
agus.

Number, sze and kind of contaner -
Container marks or Idcntifcon. !
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Styl0.. -

Type y .-
H incutpeas., utsandUp, o b cont)
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SUBPAIT-UZUTED STATES STAiDArS FOR
GRADES OF CAZ.nM D=Dn BzArs I

PRODUCT DESCRIPTION, TYPES, STYLES, AND
GRADES

§ 52.411 Product descrtption. Canned
dried beans are prepared from the ma-
tured seeds of varieties of beans (some-
times called "peas") used for canning,
but not Including soy-beans; and may
be prepared by washing, soaking, blanch-
ing, or other processing; may be packed
with or without the addition of water,
spices, spice oils, spice flavorings, salt,
coloring agents, thickening ingredients,
sweetening ingredients, tomato products.
pork or pork products, and meat or meat
products; and are sufficlently processed
by heat to assure preservation of the
product in hermetically Sealed con-
tainers.

§ 52.412 Types of canned dried beans.
(a) White beans. (b) Lima beans. (c)
Red beans. d) Black-eye beans or
black-eye peas. Ce) Beans or "peas" of
other colors or types.

§ 52.413 Styles of pacZ:s of canned
dried beans. Canned dried beans are
usually packed in the followmg styles:

(a) In. tomato sauce. This style of
pack contains tomato pulp or tomato
puree or a similar tomato product in the
packing medium with or without any
one or more of the following: sweetening
ingredients, salt, thickening ingredients,
coloring agents, and spices or other
flavorings. Variations of this style are:

(1) In tomato sauce with pork or pork
product.

(2) In tomato sauce with meat or
meat product.

(b) In sweetened sauce. This style of
pack contains sweetening ingredients in
the packing medium with or without
any one or more of the following: Salt,
thickening ingredients, coloring agents,
spices or other flavorings, and molasses.
Variations of this style are:

(1) In sweetened sauce with pork or
pork producL

(2) In sweetened sauce with meat or
meat product.

(c) in brine. This style of pack con-
tains water and salt in the packing me-
dium with or without any one or more

I The requirementa of thece standards shall
not excuna fallure to comply with the provi-
rAons of the Federal Food. Drug, and Cosmetlc
Act.
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of the following: spices or other flavor-
ings, and thickening ingredients.

§ 52.414 Grades of canned dried
beans. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned dried
beans that possess similar varietal char-
acteristics; are practically free from de-
fects; possess a good character" possess a
good typical color; possess a reasonably
rich, typical and normal flavor* and are
of such quality with respect to consist-
ency that the total score is not less than
85 points when scored in accordance with
the scoring system outlined in this sub-
part.

(b) "U. S. Grade C" or "U. S.'Stand-
ard" Is the quality of canned dried beans
that possess similar varietal character-
istics; possess a fairly good consistency'
are fairly free from defects; possess a
fairly good character; .possess a good
typical color; possess a typical and nor-
mal flavor; and score not less than 70
points when scored in accordance with
the scoring system outlined in this
subpart.

(c) "U. S. Grade D" or "Substandard"
Is the quality of canned dried beans that
fail to meet the requirements of U. S.
Grade C or U. S. Standard.

FILL OF CONTAINER

§ 52.415 Recommended fll of con-
tamer The reconjinended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purpose of these grades. It is
recommended that each container of
canned dried beans be filled'with canned
dried beans as full as practicable without
impairment of quality and that the prod-
uct and packing medium occupy not less
than 90 percent of the volume capacity
of the container.

FACTORS OF QUALITY

§ 52.416 Ascertaining the grade. (a)
The grade of canned dried beans may be
ascertained by considering, in addition to
the requirements of the respective grade,
the following factors: Consistency, ab-
sence of defects, and character.

(b) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given for each factor
is:

Points
Consistency -------- ------ 20
Absence of defects ---------- ----- 40
Character ---------------- ;------ ----- 40

Total score ------------------- - - loo

§ 52.417 Ascertzining the rating of
each, factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is in-
clusive (for example, the range "17 to 20
points" meanis 17, 18, 19, or 20 points)

§ 52.418 Conszstency-(a) (A) clas-
sification. Canned dried beans that pos-
sess a good consistency may be given' a
scope of 17to 20 points. "Good consist-
ericy" has the following meaning for the
respective style of canned dried beans
when they are emptied on a flat surface:

(1) In tomato sauce and in sweetened
sauce. The sauce Is smooth and Is
neither grainy nor lumpy and the prod-
uct forms a slightly mounded mass of
beans' and packing medium with not
more than a slight separation of liquid.

(2) In brine. The packing medium is
neither grainy nor lumpy and the prod-
uct may possess a thick consistency or a
consistency in which .there Is a separa-
tion of liquid.

(b) (C) classification. If the canned
dried beans possess a fairly good con-
sistency, a score of 14 to 16 points may
be given. "Fairly good consistency"
has the following meaning for the re-
spective style of canned dried beans
when they are emptied on a flat surface:

(1) In. tomato sauce and in sweetened
sauce. The sauce is fairly smooth and
may be slightly grainy but is not lumpy
and the product possesses a thick con-
sistency with practically no separation
of liquid or with a moderate separation
of liquid but does not possess a watery
consistency.

(2) In brine. The packing medium is
fairly smooth and may be slightly grainy
but is not lumpy and the product may
possess a consistency in which there is
considerable separation of liquid or may
possess a watery consistency.
(c) (SStd) classiftcation. Canned

dried beans that fail to meet the re-
quirements of paragraph (b) of this
section may be given a score of 0,to 13
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this is a limiting rule)

§ 52.419 Absence of defects-Wa)
,General. The factor of absence of de-
fects refers to the degree of freedom
from extraneous material, from loose
skins, from broken and mashed units,
and from damaged units.
(1) A "unit" means two cotyledons

and a skin, or portions thereof, whether
or not attached or combined as a whole
bean. A single'whole skin or pieces of
loose skin aggregating the equivalent of
a whole skin will be considered as one-
third of a unit. A cotyledon or portions
of cotyledons aggregating the equiva-
lent of a cotyledon will be considered as
one-third of a unit.

(2) "Loose skins" means skins or por-
tions of skins which have become sepa-
rated wholly from the cotyledons.

(3) A "broken unit" means a bean
from Which either cotyledon, or portions
thereof, has become detached and any
such -parts of the bean that have become
separated from-the whole bean.

(4) "Mashed units" means beans
that are crushed or flattened to the ex-
tent that their appearance is seriously
affected.

(5) "Damaged unit" means any unit
that is (i) spotted, discolored, or other-
wise damaged to such an extent that its
appearance or edibility Ls materially af-
fected, or (ii) affected by pathological,
insect, or similar type injury regardless
of the area affected. Beans that possess
characteristic darkening around the*
hilum are not considered damaged units.

(b) (A) classification. Canned dried
beans that are practically free from
defects may be given a score of 34 to 40

points. "Practically free from defects"
means that no extraneous material is

,present, and, of the units:
(1) Not more than 5 percent, by

count, may be loose skins and broken
and mashed units; and

(2) Not more than 4 percent, by
count, may be damaged units.

(c) (C) classification. If the canned
dried beans are fairly free from defects, a
score of 28 to 33 points may be given.
Canned dried beans that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly free
from defects" means that there may be
present not more than 1 small piece of
harmless extraneous material for each 20
ounces of net weight, and, of the units:

(1) Not more than 10 percent, by
courit, may be loose skins and broken
and mashed units; and

(2) Not more than 8 percent, by
count, may be damaged units.

(d) (SStd) classiflcation. Canned
dried beans that fail to meet the require-
ments of paragraph (c) of this Section
may be given a score of 0 to 27 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.420 Character-a) (A) classifl-
cation. Canned dried beans thatpossess
a good character may be given a score
of 34 to. 40 points. "Good character"
means the beans possess a texture that
is typical, that may be slightly granular
or slightly firm, and that the skins are
tender.

(b) (C) classification. If the canned
dried beans possess a fairly good charac-
ter, a score of 28 to 33 points may be
given. Canned dried beans that fall into
this classification shall not be graded
above VU. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Fairly
good character" means that the beans
possess a fairly good typical texture, that
the beans may be firm but are not mark-
edly hard, that the beans may be soft but
are not mushy, and that the skins may
be slightly tough.

(c) (SStd) classlflcation. Canned
dried beans that fail to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 27 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this is a limiting
rule)

EXPLANATIONS

§ 52.421 Vxplanatlion of terms. (a)
"Similar varietal characteristics" means
that the beans are alike in shape, color,
and general characteristics.

(b) "Good typical color" means (1)
that the beans possess a color distinctly
characteristic of the type of canned dried
beans; and (2) that the surrounding
sauce or brine posqesses a color distinctly
characteristic for the style of pack.

(c) "Reasonably rich, typical and
normal flavor" means a flavor that Is
indicative of good-flavor ingredients
for the respective type and style of pack,
and the canned dried beans are free from
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objectionable flavors or objectionable
odors of .any kind.

(d). "Typical and normal flavor"
means a flavor that is indicative of a
product slightly lacking in good-flavor
ingredients for the respective type and
style of pack, and the canned dried
beans are free from objectionable flavors
or objectionable odors of any kind.

LOT CERTIFICATION TOLERANCES

§.52.422 Tolerance for certification of
offlcuzlly drawn samples. (a) When cer-
tifying samples that have been officially
drawn and which represent a specific lot
of canned dried beansthe grade for such
lot will be determined by averaging the
total scores of all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the grade
indicated by the average of such total
scores, and, with respect to sUch con-
tainers which fail to meet the require-
ments of the indicated grade by reason
.of a limiting rule, the average score of
all containers in the sample for the
factor, subject to such limiting rule,
must be within the range for the grade
indicated;

- (2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade in-
'dicated by the average of the total scores;
alid

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal

'Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

-SCORE SHEET

§ 52.423 Score sheet for canned drzed
beans.

Container size ------------------ ------------.......
Container code or identificatiton.- --_
label -------------------------------- ------
Net weight (in ounces)
Vacuum (in inches) ..........--......
Type---------------------------------- ------
Style of pack .--.----------------- .------

Factors Score points

(A) 17-20
Consistncy ----------- 2 (C) 14-IG

(D) '0-13
(A) 34-40

-Absence of defects ..... 40 (C) 128-33
(D) 10-27

40 A) 34-40
Character ---------------- 4 C) I 28-33

.(D) 10-27

T-'lscore ......... - i

Color .. ..... . .. ..-.. .. . . . ..
Flavor ...................................--------
Grade ------------. . . . . . . . .

'.Indcates limiting rule within classification.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED GREEN BEANS AND
CANNED WAX BEANs '

IDENTITY, STYLES, AM GRADES

§ 52,441 Identity. (a) "Canned green
beans" means canned green beans as de-
fined in the definitions and standard of

"'i The requirements of these standards shal
not excuse failure to comply with the provi-
sions of the Federal Food, Drug, and Cosmetic
Act.
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Identity for canned green beans (21
CFR 51.10) issued pursuant to the Fed-
eral Food, Drug, and Cosmetic Act.

(b) "Canned wax beans" means
canned wax beans as defined In the deft-
nitions and standard of Identity for

-canned wax beans (21 CFR 51.15), issued
pursuant to the Federal Food, Drug, and
Cosmetic Act.
(c) "Canned beans" means canned

green beans or canned wax beans.
(d) "Whole green beans" or "whole

wax beans" means canned beans con-
sisting of whole pods, including pods
which after removal of either or both
-ends are less than 23 inches In length,
or transversely cut pods not less than
2% inches in length.

(e) "Unit" means an individual green
bean or wax bean, or portion of either,
in canned beans.

§ 52.442 Styles of canned beans.
(a) "Whole" means canned beans that
are not arranged in any definite position
in the container.

(b) "Whole vertical pack" means
canned beans that are packed parallel to
the sides of the container.
(c) "Whole asparagus style" means

canned beans consisting of pods that are
cut at both ends, are of substantially
equal lengths, and are packed parallel
to the sides of the container.
(d) "Sliced lengthwise" or "French

style" means canned beans consisting of
pods that are sliced lengthwise.

(e) "Cut" or "cuts" means canned
beans consisting of pods that are cub
transversely into pieces less than 23
inches, but not less than 34 Inch. in
length, and may contain shorter end
pieces wich result from cutting.

(f) "Short cut" or "short cuts" means
canned beans consisting of pieces of pods
of which not less than '5 percent are less
than % inch in length and not more than
1 percent are more than 13 inches in
length.
(g) "Mlixed" or "mixture" means a

mixture of two or more of the following
forms of canned beans: "whole;" "sliced
lengthwise;" "cuts;" or "short cuts."

§ 52.443 Grades of canned beans. (a)
"U. S. Grade A" or "U. S. Fancy" is the
quality of canned green beans or canned
wax beans that possess similar varietal
characteristics; possess a normal flavor
and odor; are not materially affected in
appearance by sloughing of the epider-
mis; are very young and tender; and are
of such quality with respect to clearness
of liquor, uniformity of color, and ab-
sence of defects as to score not less than
90 points when scored in accordance with
the scoring system outlined In this
subpart.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of canned green
beans or canned wax beans that pos-
sess similar varietal characteristics;
possess a normal flavor and odor; are
not materially affected in appearance
by sloughing of the epidermis; possess
a reasonably uniform typical color; are
young and reasonably tender; are
reasonably free from defects; and are of
such quality with respect to clearness
of liquor as to score not less than '5
points when scored in accordance with

7929

the scoring system outlined in this
subpart.

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned green beans
or canned wax beans that possess sun-
Ilar varietal characteristics; possess a
normal flavor and odor; are not seri-
ously affected In appearance by slough-
ing of the epidermis; possess a fairly
uniform typical color; are nearly ma-
ture and fairly tender; possess a fairly
good liquor; are fairly free from de-
fects; and score not less than 60 points
when scored in accordance with the
scoring system outlined in this subpart.

(d) "Substandard" is the quality of
canned beans that fall to meet the re-
quirements of U. S. Grade C or U. S.
Standard and may or may not be
"Below standard in quality, good food,
not high grade."
FILL OF CONTAME AND DRAINED VwEIGHTS

§ 52.444 Recommended fell of con-
tainer. The recommended fill of con-
tainer is not Incorporated in the grades of
the finished product since fill of contain-
er, as such, is not a factor of quality for
the purpose of these grades. It is rec-
ommended that each container of
canned beans be filled with green beans
or wax beans, as the case may be as
full as practicable without Impairment
of quality and that the product and
packing medium occupy not less than
90 percent of the total capacity of the
container.

§ 52.445 Recommended drazned
weight. The drained weight recommen-
dations in Table No. I of this section are
not incorporated in the grades of the
finished product since driined weight, as
such, Is not a factor of quality for the
purpose of these grades. The drained
weight of green beans or wax beans,
as the case may be, is determined by
emptying the contents of the container
upon a No. 8 circular sieve of proper
diameter and allowing to drain for 2
minutes. A sieve 8 inches in diameter
Is used for No. 2V2 size cans (401 x 411)
and smaller sizes, and a sieve 12 inches
in diameter is used for containers larger
than the No. 2V2 size can.
TAS.L N o. I-zcommzsnm' 2,tem-ri DuAumsz

WroDIS, v; Ou:;z, or GxEx- Blr;s mD WAXDL i3
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Contalacr flza W h rcn3cr du~r =ho vcrtfal sh~rec cuy a
Whxla ~ , Ia ~ or ' l e nut

uhy. caz Lfa than V4 m"hn

s0or.... 4% 41i 4W 4V
No.InV=)... Y 5 0/4 6 k 51/
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NO. 5.... :Mi Pu! 9No. ", Jar~. . . 9
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T"YPES AND

§ 52.446 Types of canned beans. The
type of canned beans is not incorporated
in the grades of the finished product,
Since the type of canned beam is not a
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factor of quality for the purpose of these
grades. The type of canned beans is de-
pendent upon the type- of beans packed
in the container and is described 'as
round type or flat type.

(a) "Round type canned green-beans"
are canned beans consisting of round
type green beans having a width not
greater than 11/2 times the thickness of
the bean. "Round type canned wax
beans" are canned beans consisting of
round type wax beans having a width
not greater than 1Y/2 times the thickness
of the bean.

(b) "Flat type canned green beans"
are canned beans consisting of flat type
green beans having a width greater than
1Y2 times the thickness of the bean.

Sizeof beans (inches In thickness)

RULES AND REGULATIONS

"Flat type canned wax beans" are canned
beans consisting of flat type wax beans
having a width greater than 1Y2 times
the thickness of the bean.

§ 52.447 Sizes of green beans or wax
beans in canned-oeans. The size of green
beans or wax beans is not a factor of
quality of canned beans for the purpose
of these grades. The size of a green
bean or wax bean is determined by meas-
uring the shorter diameter of the bean
transversely to the long axis at the
thickest portion of the pod. The desig-
nations of the various sizes of round
type and flat type green beans or wax
beans packed ascanned beans are shown
in Table No. TI of this section.

Flat type beans m whole, cut
or short cut beans

N e beanos Cut or short cut Number Word
Number Wboe n bans word designation designation

designation I word designation desigation

Less than 1431/64 inch'in thick- Size ...... Tiny . .......... Small ---------- Size2 -.----- Small.

ness.
14V1/64 inch to, but not including, Size 2 ------ Small ..............- do-.. Size 3 ------- M edium.

i8 1/64 inch in thickness.
183154 Inch to. but not including, Size 3 ---- Medium ----------- do ....- Size4 ---- Medium largo.

2814 inch In thickness.
2364 Inch to, but not including, Size4 -M-- Medium large.. Medium ----- Size-5 ....... argo.

2$6, inch In thickness.
14 inch to, but not including, Size 5 ---- Large -------- Large -------- Size 6 ------ Extralargo.

7,64 Inch in thickness.
7,6 inch ormorein thickness ---- Size6 ...... Extralarge --- Extralarge ..... Size -------- Do.

FACTORS OF QUALITY

§ 52.448 Ascertaining the grade. (a)
The grade of canned beans may-be ascer-
tamed by considering, in conjunction
with the requirements of the respective
grade, the respective ratings of the fac-
tors of clearness of liquor, color, absence
of defects, and maturity.

(b) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given each such fac-
tor is:
ractors: Points

Clearness of liquor ---------------- 10
Color ------------------ --- -- _ 15
Absence of defects ----------------- 35
Maturity -------------------------- 40

Total score -------------------- 100

(C) "Normal flavor and normal odor"
means that the canned beans are free
from objectionable flavors and objec-
tionable odors of any kind.

§ 52.449 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The numer-
ical range within each factor winch is
scored is inclusive (for example, "32 to 35
points" means 32, 33, 34, or 35 points)

§ 52.450 Clearness of liquor-(a) (A)
classification. Canned beans-that pos-
sess a practically clear liquor may be
given a score of 9 to 10 points. 'Practi-
cally clear liquor" means that the liquor
may possess a slight tint of yellow-green
to green color and that not more than a
trace of suspended material and sediment
is present.

(b) (B) classification. If the canned
beans possess a reasonably clear liquor,
a score of 7 to 8 points may be given.
"Reasonably clear liquor" 'means that
the liquor may be cloudy and contain a
small quantity of sediment.

(c) (C) classification. If the canned
beans possess a fairly good liquor, a score
of 5 to 6 points, may be given. "Fairly
good liquor" means that the liquor may
be dull in color, but not off color- may be
cloudy- or may possess a noticeable
accumulation of sediment.

(d) (SStd) classification. Canned
beans that possess a liquor that is defi-
nitely off color for any reason, is ex-
cessively cloudy, or contains a seriously
objectionable quantity of sediment may
be given a score of 0 to 4 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.451 C ol o r-(a) (A) classifica-
tion. Canned beans that possess a prac-
tically uniform bright typical color may
be given a score of 14 to 15 points.
"Practically uniform bright typical color"
means that the canned beans possess a
color that is bright and typical of very
young and tender green beans or wax
,beans, as the case may be, of similar
varietal characteristics with not more
than 5 percent, by .count, which vary
markedly from this color.

(b) (B) classification. If the canned
beans possess a reasonably uniform typi-
cal color, a score of 12 to 13 points may
be given. "Reasonably uniform typical
color" means that the canned beans pos-
sess a color that is typical of young and
reasonably tender green beans or wax
beans, as the case may be, of similar
varietal characteristics with mlot more

than 10 percent, by count, which vary
markedly from this color.

(c) -,(C) classification. Canned beans
that possess a fairly uniform typical
color may be given a score of 10 to 11
points. Canned beans that fall Into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this Is a limiting rule) "Fairly uni-
form typical color" means that the
canned beans possess a color that is typi-
cal of nearly mature and fairly tender
green beans or wax beans, as the case
may be, of similar varietal characteristics
with not more than 15 percent, by count,
which vary markedly from this color,

(d) (SStd) classification. C a n n e d
beans that are definitely off color or fail
to meet the requirements of paragraph
(e) of this section may be given a score
of 0 to 9 points and shall not be graded
above Substandard, regardless of the
-total score for the product (this Is a
limiting rule)

§ 52.452 Absence of d e f c c t s-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
extraneous vegetable matter, loose seed
and pieces of seed, unstemmed units,
ragged-cut units, split units, small pieces
of pods, units damaged by mechanical
injury, and units blemished by scars,
pathological Injury, insect Injury, or
blemished by other means.

(1) "Blemished unit" means any unit
In which the aggregate area affected
exceeds the area of a circle l/,, Inch In
diameter.

(2) "Seriously blemished" m e an s
blemished to such an extent that the
appearance or eating quality of the unit
is seriously affected.

(3) "Extraneous vegetable matter"
means leaves, detached stems, and other
similar vegetable matter.

(4) "Ragged-cut unit" means a sec-
tion of a pod that has a very ragged
edge, or a section of a pod that is par-
tially cut.

(5) "Split unit" means a whole bean,
cut, or short cut unit, that Is split into
two parts.

(6) "Small pieces of pods" means
pieces of pods less than 2 Inch in length,

(7) "Damaged by mechanical injury"
means broken or damaged to such an
extent that the appearance or eating
quality of the unit Is seriously affected.

(b) (A) classification. Canned beans
that are practically free from defects
may be given a score of 32 to 35 points,
"Practically free-from defects" has the
following meanings with respect to the
following styles of packs of canned green
beans or canned wax beans:

(1) Whole or cut, "Practically free
from defects" means that the weight
of all loose seed and pieces of seed does
not exceed 3 percent of the drained
weight of the units; the combined weight
of all other defects and defective units
does not exceed 10 percent of the drained
weight of the units; and that for each
12 ounces, drained weight, of units
there may be present:

(i) Not more than 1 piece of extrane-
ous vegetable matter, exclusive of de-
tached -stems;

TASBLENo. 11-SIZES OF GREEN BEANS AND WAX BEANS IN CANNED BEANS

Round type beans in various styles of canned
bean
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-(ii) Not more than 4 unstemmed units
or 4 detached stems, or any combination
of not more than 4 unstemmed units and
detached stems;

(iii) Not more than 2 percent, by
count, of blemished units, and of such
2 percent not more than one-half thereof
may consist of units that are seriously
blemished;

(iv) Not more than-5 ragged-cut units,
5 units damaged by mechamcal injury,
or any combination of not more than 5
ragged-cut units and units damaged by
mechanical injury*

v)W-Not more than 5 percent, by
weight, of split units; and

(vi) Not more than 40 small pieces of
pods in cut style, provided that where the
number of units per 12 ounces drained
weight exceed 240, not more than 15 per-
cint, by count, of the total units are less
than V2 inch long.

(2) Sliced lengthwtse. 'Tractically
free from defects" means that the pods
are well sliced; the combined weight of
all defects and defective units does not
exceed 10 percent of the drained weight
of the units; and that for each 12 ounces,
drained weight, of units there may. be
present:
(i) Not more than 1 piece of extrane-

ous vegetable matter, exclusive of de-
tached stems;

(ii) NTot more than 4 unstemmed units
or 4 detached stems, or any combination
of not more than 4 unstemmed units and
detached stems; and

(iii) Not more than 2 percent, by
count, of blemished units, and of such 2
percent not more than one-half thereof
may consist of units that are seriously
blemished.

(3) Short cuts. "Practicallyfree from.
defects" means that the weight of all
loose seed and pieces of seed does not ex-
ceed 3 percent of the drained weight of
the units; the combined weight of all
other defects and defective units does
not exceed 10 percent of the drained
weight of the units; and that for each
12 ounces, drained weight, of units there
may be present:

Ci) Not more than 1 piece of extrane-
ous vegetable -matter, exclusive of de-
tached stems;
(i) Not more than 4 unstemmed units

or 4 detached stems, or any combination
of not more than 4 unstemmed units and
detached stems;

(iii) Not more than 5 ragged-cut
units, 5 units damaged by mechanical
injury, or any combination of not more
than 5 ragged-cut units and units dam-
aged by mechanical injury*

(iv)- Not more than 5 percent, by
weight, of split units; and
(v) Not more than 2 percent, by count,

of blemished units, and of such 2 percent
not more than one-half thereof may
consist of units that are seriously blem-
ished.

(4) Mixed when not contammg pols
that are'sliced lengthwzse. 'Practically
free from defects" means that the
weight of all loose seed and pieces of
seed does not exceed 3' percent of the
di'amed -weight of the units; the com-
bined weight of all other defects and de-
fective units does not exceed 10 percent
of the drained weight of the units; and
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that for each 12 ounces, drained weight,
of units there may be present:

i) Not more than 1 piece of extrane-
ous vegetable matter, exclusive of de-
tached stems;

(ii) Not more than 4 unstemmed units
or 4 detached stems, or any combination
of not more than 4 unstemmed units and
detached stems;

(iii) Not more than 2 percent, by
count, of blemished units, and of such
2 percent not more than one-half there-
of may consist of units that are seriously
blemished;

(iv) Not more than 5 ragged-cut units,
5 units damaged by mechanical injury,
or any combination of not more than 5
ragged-cut units and units damaged by
mechanical injury'

(v) Not more than 5 percent, by
weight, of split units; and

(vi) Not more than 40 small pieces of
pods, provided that where the number of
units per 12 ounces drained weight ex-
ceed 240, not more than 15 percent. by
count, of the total units are less than
Y inch long.

(5) Mixed when containing pods that
are sliced lengthwise. "Practically free
from defects" means that the pods that
are sliced lengthwise are well sliced and
that the combined weight of all defects
and defective units does not exceed 10
percent of the drained weight of the
units; and' that for each 12 ounces,
drained weight, of units there may be
present:

Ci) Not more than 1 piece of extra-
neous vegetable matter, exclusive of de-
tached stems;

(li) Not more than 4 unstemmed units
or 4 detached stems, or any combination
of not more than 4 unstemmed units
and detached stems;

(lii) Not more than 2 percent, by
count, of blemished units, and of such 2
percent not more than one-half thereof
may consist of units that are seriously
blemished;

(iv) Not more than 5 percent, by
weight, of split units; and

(v) Not more than 40 small pieces of
pods, provided that where the number
of units per 12 ounces drained weight
exceed 240, not more than 15 percent, by
count, of the total units are less than 1,"
inch long.

(c) (B) classification. If the canned
beans are reasonably free from defects,
a score of 27 to 31 points may be given.
"Reasonably free from defects" has the
following meanings with respect to the
following styles of canned beans:

(1) Whole or cut. "Reasonably free
from defects" means that the weight of
all loose seed and pieces of seed does
not exceed 4 percent of the drained
weight of the units; the combined weight
of all other defects and defective units
does not exceed 15 percent of the drained
weight of the units; and that for each
12 ounces, drained weight, of units there
may be present:

(i) Not more than 2 pieces of extrane-
ous vegetable matter, exclusive of de-
tached stems;

(ii) Not more than 5 unstemmed units
or 5 detached stems, or any combination
of not -more than 5 unstemmed units
and detached stems;
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CIII) Not more than 4 percent, by
count, of blemished units, and of such
4 percent not more than one-half thereof
may consist of units that are seriously
blemished;

Gv) Not more than 10 ragged-cut
units, 10 units damaged by mechanical
Injury, or any combination of not more
than 10 ragged-cut units and units dam-
aged by mechanical Injury-

(v) Not more than 10 percent, by
weight, of split units; and

(v1) Not more than 60 small pieces
of pods In cut style, provided that where
the number of units per 12 ounces
drained weight exceed 240, not more
than 25 percent, by count, of the total
units are less than Y Inch long.

(2) Sliced lengthwise. "Reasonably
free from defects" means that the pods
are reasonably well sliced; the combined
weight of all defects and defective units
does not exceed 15 percent of the drained
weight of the units; and that for each
12 ounces, drained weight, of units there
may be present:

(1) Not more than 2 pieces of extra-
neous vegetable matter, exclusive of de-
tached stems;

(i) Not more than 5 unstemmed units
or 5 detached stems, or any combination
of not more than 5 unstemmed units and
detached stems; and

(ii) Not more than 4 percent, by
count, of blemished units, and of such
4 percent not more than one-half thereof
may consist of units that are seriously
blemished.

(3) Short cuts. "Reasonably free
from defects" means that the weight of
all loose seed and pieces of seed does
not exceed 4 percent of the drained
weight of the units; the combined weight
of all other defects and defective units
does not exceed 15 percent of the drained
weight of the units; and that for each
12 ounces, drained weight, of units there
may be present:

(1) Not more than 2 pieces of extrane-
ous vegetable matter, exclusive of de-
tached stems;

(U) Not more than 5 unstemmed units
or 5 detached stems, or any combination
of not more than 5 unstemmed units and
detached stems;

(ill) Not more than 10 ragged-cut
units, 10 units damaged by mechanical
injury, or any combination of not more
than 10 ragged-cut units and units dam-
aged by mechanical injury'

(iv) Not more than 10 percent, by
weight, of split units; and

(v) Not more than 4 percent, by
count, of blemished units, and of 4 per-
cent not more than one-half thereof
may consist of units that are seriously
blemished.

(4) Mired when not containing Pods
that are sliced lengthunse. "Reasonably
free from defects" means that the
weight of all loose seed and pieces of
seed does not exceed 4 percent of the
drained weight of the units; the com-
bined weight of all other defects and
defective units does not exceed 15 per-
cent of the drained weight of the units;
and that for each 12 ounces, drained
weight, of units there may be present:

(1) Not more than 2 pieces of extra-
neous vegetable matter, exclusive of de-
tached stems;
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(ii) Not more than 5 unstemmed units
or 5 detached stems, or any combination
of not more than 5 unstemmed units
and detached stems;

(iii) Not more than 4 percent, by
count, of blemished units, and of such 4
percent not more than one-hqlf thereof
may consist of units that are 'seriously
blemished;

(iv) Not more than 10 ragged-cut
units, 10 units damaged by mechanical
injury or any combination of not more
than 10 ragged-cut units and units dam-
aged by mechanical injury-

(v) Not more than 10 percent, by
weight, of split units; and

(vi) Not more than 60 small pieces
of pods, provided that where the number
of units per 12 ounces drained weight
exceeds 240, not more than 25 percent,
by count, of the total units are less than

2 inch long.
(5) Mixed when contaznzng pods that

are sliced lengthwise. "Reasonably
free from defects" means that the pods
that are sliced lengthwise are reasonably
well sliced and that the combined weight
of all defects and defective units does
not exceed 15 percent of the drained
weight of the units; and that for each
12 ounces, drained weight, of units there
may be present:

(i) Not more than 2 pieces of ex-
traneous vegetable matter, exclusive of
detached stems;

(ii) Not more than 5 unstemned units
or 5 detached stems, or. any combination
of not more than 5 unstemmed units and
detached stems;

(iii) Not more than 4 percent, by
count, of blemished units, and of such
4 percent not more than one-half
thereof may consist of units that are
seriously blemished;

(iv) Not more than 10 percent, by
weight, of split units; and

(v) Not more than 60 small pieces of
pods, provided that where the number
of units per 12 ounces drained weight
exceed 240, not more than 25 percent,
by count, of the total units are less than

inch long.
(d) (C) classification. If the canned

beans are fairly free from defects, a
score of 22 to 26 points may be given.
Canned beans that fall into this classifi-
cation shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is
a limiting rule) "Fairly free from de-
fects" has the following meanings with
respect to the following styles of canned,
beans:

(1) Whole or cut. "Fairly free from
,defects" means that the weight of all
loose seed and pieces of seed does not
exceed 5 prcent of the drainedweight of
the units; the combined weight of all
other defects and defective units does not
exceed 20 percent of the drained weight
of the units, and that:

(i) The combined weight of all ex-
traneous vegetable matter does not ex-
ceed 0.6 ounce per 60 ounces, drained
weight, of the units; 2

(ii) There are not more than 6 un-
stemmed units per 12 ounces, drained
weight, of units; 2

(iii) There are not more than 8 per-
cent, by count, of blennshed units,2 andl
of such 8 percent not more than one-
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half thereof may. consist of units -that.
are seriously blemished;

(iv) There may be present not more
than 15 percent, by weight, of split units;
and

(v) There are not more than 60.units
per 12 ounces, drained weight, of units
which are less than 1/2 inch long in cut
style, Provided, That where the number
of units per 12 ounces drained weight
exceeds 240, not more than 25 percent,
by count, of the total units are less than
Y2 'inch long2

(2) Sliced lengthwise. "Fairly free
from defects" means that the pods are
fairly well sliced; the combined weight
of all defects and defective units does
not exceed 20 percent of the drained
weight of the units, and that:

(i) The combined weight of all ex-
traneous vegetable matter does not ex-
ceed 0.6 ounce per 60 ounces, drained
weight, of the units; 2

(ii) There are not more than 6 un-
stemmed units per 12 ounces, drained
weight, of the units; 2 and

(iii) There are not more than 8 per-
cent, by count, of blemished units,' and
of such 8 percent not more than one-half
thereof may consist of units that are
seriously blemished.

(3) Short cuts. "Fairly free from de-
fects' means that the weight of all loose
seed and pieces of seed does not exceed
5 percent of the drained weight of the
units; ' the combined weight of all other
defects and defective units does not ex-
ceed 20 percent of the drained weight
of the units and that:

(i) The combined weight of all ex-
traneous vegetable matter does not ex-
ceed 0.6 ounce per 60 ounces, drained
weight, of the units; 2

(ii) There are not more than 6 un-
stemmed units per' 12 ounces, drained
weight, of the units; 2

(iY There may be present not more
than 15 percent, by weight, of split units;
and

(iv) There are not more than 8 per-
cent, by count, of blemished units,' and
of such 8 percent not more than one-half
thereof may consist of units that are
seriously blemished.

(4) Mixed when not containing pods
that are sliced lengthwise. "Fairly free
from defects" means that the weight' of
all loose seed and pieces of seed does
not exceed 5 percent of the drained
weight of the units;' the combined
weight of all other defects and defective
units does not exceed 20 percent of the
drained weight of the units, and that:

(i) The combined weight of all ex-
traneous vegetable matter does not ex-
ceed 0.6 ounce per 60 ounces, drained
weight, of the units;2

(ii) There are not more than 6 un-
stemmed units per 12 ounces, drained
weight, of units; 2

(iiI) There are not more than 8 per-
cent, by count, of blemished units,2 and
of such 8 percent not more than one-
half thereof may consist of units that
are seriously blemished;

2.Determined as outlined in the .standards
of quality of canned green. beans "(21.CFR
51.11) and canned wax beans (21 CFR 51.16)
promulgated under the Federal Food, Drug,
and Cosmetic Act.

(iv) There may be present not moro
than 15 percent, by weight, of split units;
and

(v) There are not more than 00 units
per 12 ounces, drained weight, of units
which are less than / inch long, Pro-
vwded, That where the number of units
per 12 ounces drained weight exceeds 240,
not more than 25 percent, by count, of
the total units are less than 1 inch
long.2

(5) Mixed when containing pods that
are sliced lengthwise. "Fairly free from
defects" means that the pods that are
sliced lengthwise are fairly well sliced;
and that the combined weight of all de-
fects and defective units does not ex-
ceed 20 percent of the drained weight of
the units, and that:

(i) The combined weight of all ex-
traneous vegetable matter does not ex-
ceed 0.6 ounce per 60 ounces, drained
weight, of the units; I

(ii) There are not more than 6 un-
stemmed units per 12 ounces, drained
weight, of units; 2

(iii) There are not more than 8 per-
cent, by count, of blemished units," and
of such 8 percent not more than one-
half thereof may consist of units that,
are seriously blemished;

(iv) There may be present not more
than 15 percent, by weight, of split units;
and

(v) There are not more than 60 units
per 12 ounces, drained weight, of units
which are less than / inch long, Pro-
vided, That where the number of units
per 12 ounces drained weight exceeds
240, not more than 25 percent, by count,
of the total units are less than V2 inch
long2

(e) (SStd) classification, Canned
beans that fail to meet the requirements,
of paragraph (d) of this section may be
given a score of 0 to 21 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule), and may'also
be "Below standard in quality, good food,
not high grade" for the following ap-
plicable reasons: excessive number of
very short pieces, excessive number of
blemished units, excessive number of un-
stemmed units, excessive foreign mate-,
rial, and excessive loose seed and pieces
of seed.

§ 52.453 Maturity-(a) G e i ercr a Z
The factor of maturity refers to the de-
gree of development of pods and seeds
and the tenderness of the pods.

(1) "Trimmed pod" means'any pod
from which there has been trimmed off
as far as the end of the space formerly
occupied by seed, any portion of the pod
from which seed has become separated,

(2) "Tough strings" means strings or
pieces of string at least 1/2 inch In length
which will support a 1/ pound \velght
for not less than 5 seconds,

(3) "Fibrous material" means the
properly prepared, dried cellulose mate-
r1ial obtained from deseeded pods, Includ-
ing, strings, broken or unbroken.

(b) (A) classification. Canned beans
that are very young and tender may be
given a score of 35 to 40 points, "Very
young and tender" means that the units
are fullfleshed for the variety, tender and
not fibrous; the seeds are in the early
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stages of maturity' and not more than
5 percent, by count, of the units possess
tough strings.

(W) (B) classification. If the canned
beans are young and reasonably tender,
a score of 29. to 34 points may be given.
Canned green beans or canned wax beans
that fall into this classification shall not
be graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Young and reasonably tender"
means that the units may, to some ex-
tent, have lost their fleshy structure; the
seeds may have passed the early stages of
maturity and have not reached the late
stages of maturity- are not fibrous; and
not more than 10 percent, by count, of
the units may possess tough strings.

(d) (C) classification. If the canned
beans are nearly mature and fairly ten-
der, a score of 23 to 28 points may be
given. Canned green beans or canned
wax beans that fall into this classifica-
tion shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is
a limiting rule), "Nearly mature and
fairly tender" means that the units may
-Have lost, to a considerable extent, their
fleshy structure, and that:

(1) The trimmed pods contain not
more than 25 percent, by weight, of seed
and pieces of seed; 2

(2) The deseeded pods contain not
more than 0.15 percent, by weight, of.
fibrous material; - and

(3) Not more than 20 percent, by
count, of the units may possess tough
strings except that in case there are pres-
ent units at least 17,.& inch or more In
diameter, there--are not more than 12
strings or pieces of strings in 12 ounces,
drained weight, which will support a %
pound weight for not less than 5 see-
onds:

(e) (SStd) classification. C a n n e d
beans that fail to meet the requirements
of paragraph (d) of this section may
be given a score of 0 to 22 points and
shall not be graded above Substandard,
regardless of the total score for the
product (this is a limiting rule) and
may also be "Below Standard in quality,
good food, not high grade," for the fol-
lowing applicable reasons: excessive
seed and pieces of seed in trimmed pods,
excessive fibrous material in deseeded
pods, and excessive tough strings when
there are present units 2% inch or more
in diameter.

-LOT cERTIF1cATION TOLERANCES
1-52.454 Tolerance for certification

of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned green beans or canned
wax beans, the grade for such lot will
be determined by averaging the total
score of all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample falls
to meet all the requirements of the grade

2Determined as outlined In the standards
of quality of canned green beans (21 CP1
51.11) and canned wax beans (21 CFR 51.16)
promulgated under the Federal Food, Drug,
and Cosmetic Act.
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indicated by the average of such total
scores, and with respect to such con-
tainers which fail to meet the require-
ments of the indicated grade by reason
of a limiting rule, the average score of
all containers in the sample for the fac-
tor, subject to such limiting rule, must
be within the range for the grade
indicated;

(2) None of the containers comprising
the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid
certification.

SCORE SHEET

§ 52.455 Score sheet for canned green
beans or canned wax beans.

Container sit ------------ --.-----
Container code or marking .................
Label -----------------------. ------.
Netwelght(ounces) ----------.............-----
Vacuum (inches) ...................-........
Drained weight ............-..........
Type (round or flat) -----------... ..
Variety (green or wax) -. . ...--------------
Style ----------------------------
Size of green beans or wax beans ----

Factors Sore points

(A) 0-10
Clearness of llquor ...... . 10 CB 7-8

Std.) 30-4IA) 14-15

Color---------------- - 15 123
C) I1M-1i(SStd,) '0-0
A) 2-35IB) -"7-31

Absence of defects --- C) 2-5
1SStd.)'0-21AJB) s 29-34

3 a t u r i t k . . . . . ....- -. . . . . 4 0 1 C ) ' 3 -3 t
BSStd.)10-22

Total score .........

G r a d e - - - --- - - --------.-. ----.-.. . . . . . . . .
Normal flavor and odor ------------- ..

I Indicates limiting rule.
SUBPART-UNITD STATES STANDARDS rOR

GRADES or CANNED LusA BEws'
IDENTITY, TYPES, AND GRADES

§ 52.471 Identity. "Canned 11 m a
beans" means the canned product prop-
erly prepared from the clean. sound,
succulent seed of the lima bean plant, as
defined 1p the definitions and standard of
identity for canned vegetables (21 CFR
52.990) issued pursuant to the Federal
Food, Drug, and Cosmetic Act,

§ 52.472 Types of canned lima beans.
(a) "Thin-seeded," such as Henderson
Bush and Thorogreen varieties;

(b) "Thick-seeded Baby Potato," such
as Baby Potato, Baby Fordhoolr and
Evergreen varieties;

(c) ' "nick-seeded," such as Fordhook
variety.

The requirements of these standards hn1l
not excuse failure to comply with the pro-
vislons of the Federal Food, Drug, and Co-
metic Act.

§ 52.473 Grades of canned lima beans.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of canned lima beans that
possess similar varietal characteristics;
that possess a normal flavor and odor;
that possess a good color; that are prac-
tically free from defects; that possess a
practically clear liquor; that possess a
good character; and that for those fac-
tors which are scored in accordance with
the scoring system outlined in this sub-
part the total .core Is not less than 90
points: Promded, That the canned lima.
beans may possess a reasonably good
character and a fairly clear liquor if the
total score Is not less than 90 points.

(b) "U. S. Grade W" or "U. S. Extra
Standard" Is the quality of canned lima,
beans that possess similar varietal char-
acteristics; that possess a normal flavor
and odor; that possess a reasonably good
color; that are reasonably free from de-
fects; that possess a reasonably clear
liquor; that possess a reasonably good
character- and that for those factors
which are scored in accordance with the
scoring system outlined in this subpart
the total score is not less than 80 points:
Provided, That the canned lima beans
may possess a fairly clear liquor if the
total score is not less than 80 points.

(c) "U. S. Grade C" or "U. S. Stand-
ard" Is the quality of canned lima beans
that possess similar varietal charactens-
tics; that possess a normal flavor and
odor; that possess a fairly good color;
that are fairly free from defects; that
possess a fairly clear liquor; that possess
a fairly good character; and that score
not less than '70 points when scored in
accordance with the scoring system out-
lined in this subpart.

(d) "Substandard" is the quality of
canned lima beans that fail to meet the
requirements of U. S. Grade C or U. S.
Standard.

FILL OF CONTAINER AND DRAINED EIGRTS

§ 52.474 Recommended fill of con-
tainer. The recommended fill of con-
tainer for canned lima beans Is not
incorporated In the grades of the finished
product, since fill of container, as such, is
not a factor of quality for the purpose of
these grades. It is recommended that
each container of canned lima beans be
filled as full as practicable with beans
without impairment of quality.

§ 52.475 Recommended m in im um m
drained weight. The minimum drained
welght recommendations in Table No. I
of this section are not Incorporated in the
grades of the flnished product, since
drained weight, as such, is not a factor of
quality for the purpose of these -grades.
The drained weight of canned lima beans
is determined by emptying the contents
of the container upon a United States
Standard No. 8 circular sieve of proper
diameter so as to distribute the product
evenly, Inclining the sieve to facilitate
drainage and allow to drain for two
minutes. The drained weight is the
weight of the sieve and the lima beans
less the weight of the dry sieve. A sieve
8 inches in diameter is used for the No. 2
size can (307 x 409) and smaller szes, and
a sieve 12 inches in diameter is used for
containers larger than the No. 2 size can.

7=3
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TAuLE No. I- EcoMSmEDED MINIMUm DRAIMED
'WEIGUTS (IN OUNCES) OF LI A BEANS

Contalner size

Container Overfl Drained
designation Overall Overall capacity w eght

diameter height ( fuid
(inches) (inches) ounces)

S Z tall ----------- 2134 35 --------- 5M
8Z jar -----------.. ..----------- 8.2 5W
No. 1 (picnlc) .... H 2I4. 4 71No. I tall ----.. ::: ' 41 fo 10 1

NO:.3-----------3 f 49io -No. 303 ----------- 3 41o--------- -
No. 303 jar ------------- --------- 17.0
No. 2 ------------ 31i 4 ..----------- 13
No. 10 ----------- 6O 7 72

SIZES

§ 52.476 Sizes of lima beans in canned
lima beans. The size of lima beans is not
a factor of quality of canned lima beans
for the purpose of these grades. The size
of a lima bean is determined by measur-
ing the greatest width through the cen-
ter at right angles to the longitudinal
axis of the bean. The designations of
the various sizes of lima beans packed as
canned beans are shown in Table No. 31
of tins section.
TADLE No. I--SIZES OF LmTA BEANS IN CAIqNED

LnTA BEANS

Word desig- Size of lima beans
nation: (inches in width)

lMidget..... , inch in width and smaller.
Tiny- ..... Over 2%4 inch to and including

3%4 Inch In width.
Small --- Over 3964 inch to and including

3461 inch In width.
Mledum_. Over 3

4
%4 inch to and including

3%t inch In width.
Large --- Larger than 316.1 inch in width.

FACTORS OF QUALITY

§ 52.477 Ascertaining the grade. (a)
The grade of canned lima beans as ascer-
tained by considering, in conjunction
with the other requirements of the re-
spective grade, the respective ratings for
the factors of color, clearness of liquor,
absence of defects, and character.

(b) The relative importance of each
factor winch is scored is expressed
numerically on the scale of 100. The
maximum number of points that may be
given each such factor is:
ractor: Points

Color ---------------------------- 35
Clearness of liquor ---------------- 10
Absence of defects ---------------- 25
Character ------------------------ 30

Total scor ----------------- -100
(C) "Normal flavor and normal odor"

means that the product is free from ob-
jectionable flavors and objectionable
odors of any kind.

§ 52.478 Ascertaining the rating of
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for such factors
and expressed numerically. The nu-
merical range within each factor which
is scored is inclusive (for example, "8 to
10 points" means 8, 9, or 10 points)

§ 52.479 Color-(a) General. (1)
"Green" with respect to thin-seeded and
thick-seeded Baby Potato types means
that the color of the individual lima
bean possesses as much or more green

color than Plate 11, F-2, as illustrated in
Maerz and Paul's Dictionary of Color.2

(2) "Green" with respect *to thick-
seeded types means that the color of the
individual lima bean possesses as much
or more green color than Plate 12, L-2,
as illustrated in Maerz and Paul's Dic-
tionary of Color:

(3) "White" with respect to thin-
seeded and thick-seeded Baby Potato
types means that the individual lima
bean is lighter in color than Plate 11, C-2,
as illustrated-m Maerz and Paul's Dic-
tionary of Color.

2

(4) "White" with respect to thick-
seeded type means that the individual
lima bean is lighter in color than Plate
11, L-3, as illustrated m Maerz and Paul's
Dictionary-of Color2

(b5 (A) classification. Canned lima
beans that possess a good color may be
given a score of 32 to 35 points. "Good
color" means that the lima beans, re-
gardless of type, possess a bright typical
color and -meet the following additional
color requirements for the respective
types:

(1) Thin-seeded types; Thick-seeded
Baby Potato type. (i) Not less than 90
percent, by count, of the lima beans are
"green" defined as aforesaid, and not
more than 10 percent, by count, may be
lighter in color: Provided, That not more
than 1 percent, by count, of all the lima
beans are white.

(ii) Not less than 97 percent, by count,
of the lima beans are "green," defined as
aforesaid, and not more than 3 percent,
by count, may be lighter in color or white
lima beans.

(2) Thzck-seeded type. Not less than
90 percent, by count, of the lima beans
are "green," defined-as aforesaid, and
not more than 10 percent, by count, may
be lighter in color: Provided, That not
more than 3 percent, by count, of all
the lima beans are white.

(c)- (B) dlassillcation. If the-canned
lima beans possess a reasonably good
color, a score of 29 to 31 points may be
given. Canned lima beans that fall into
this clasification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule) "Rea-
sonably good color" means that the lima
beans, regardless of type, possess a typi-
cal color and meet the following addi-
tional requirements for the respective-
types:

(1) Thin-seeded type;, Thick-seeded
Baby Potato type. Not less than 50 per-
cent, by count, of the lima beans are
"green," defined as aforesaid, and not
more than 50 percent, by count, may be
lighter in color: Provided, That not more
than 25 percent, by count, of all the lima
beans are white.

(2) Thick-seeded type. Not less than
50 percent, by count, of the lima beans
are "green," defined as aforesaid, and
not more than 50-percent, by count, may
be lighter in color: Provided, That not
more than 25 percent, by count, of all
the lima beans are white.

(d) (C) classification. Canned lima
beans that possess a fairly good color
may be given a score of 26 to 28 points.
Canned lima beans that fall into this

2 Second Edition.

classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the lima beans, re-
gardless of type, possess a typical color
and meet the following additional re-
quirements for the respective types:

(1) Thin-seeded type; Thick-sceded
Baby Potato'type. Less than50 percent,
by count, of the lima beans are "green,"
defined as aforesaid, and all of the lima
beans may be white.

(2) Thick-seeded type. Less than 50
percent, by count, of the lima beans are
"green," defined as aforesaid, and all of
the lima beans may be white.

(e) (SStd) classification. C a n n e d
lima beans that are definitely off color
or fail to meet the requirements of par-
agraph (d) of this section may be given
a score of 0 to 25 points and shall not be
graded above Substandard, regardless of
the total score for the product (this is
a limiting rule)

§ 52.480 Clearness of liquor-(a) (A)
classification. Canned lima beans that
possess a practically clear liquor may be
given a score of 9 or 10 points. "Practi-
cally clear liquor" means that the liquor
may be slightly cloudy and that not more
than a small amount of sediment is
present.

(b) (B) classification. If the canned
lima beans possess a reasonably clear
liquor, a score of 7 or 8 points may be
given. "Reasonably clear liquor" means
that the liquor may be somewhat cloudy
and may contain a considerable amount
of sediment.

(c) (C) classification. Canned lima
beans that possess a fairly clear liquor
may be given a score of 5 or 6 points,
"Fairly clear liquor" means that the
liquor may be dull In color but not to the
extent that the appearance is seriously
affected, and may be rather viscous
cream-like, or starchy.

(d) (SStd) classification, Canned
lima beans that possess a liquor that Is
definitely off color for any reason or
that contains an excessive amount of
sediment may be given a score of 0 to 4
points and shall not be graded above
Substandard, regardless of the total score
for the product (this 'Is limiting rule).

§ 52.481 Absence of d e 1 c s-a)
General. The factor of absence of de-
fects refers to the degree of freedom from
extraneous vegetable matter, from loose
skins, loose cotyledons, broken beans,
sprouted beans, and from beans that
show light discoloration or that are
blemished or seriously blemished,

(1) "Extraneous vegetable matter"
means pods or pieces of pods, leaves,
stems, and other similar vegetable
matter.

(2) "Broken bean" means a bean
from which one-half or more of a
cotyledon or the equivalent thereof has
become detached; or pieces of cotyledon
aggregating the equivalent of an aver-
age size whole cotyledon.

(3) "Loose cotyledon" means a whole
cotyledon which has become separated
from the skin.

(4) "Loose skin" means a whole skin
or portions of skin aggregating the
equivalent of an average size whole
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skin which has become separated from
the cotyledons.

(5) "Light discoloration" means light
discoloration of the hilum or other light
discoloration which slightly affects but
does-not materially affect the appear-
ance of the bean.

(6) "Sprouted" means lima beans
that show an external shoot protruding
beyond the cotyledon or skim

(7) 'Blemished" means blemished by
discoloration, pathological injury, insect
injury, or blemished by other means,
other than by light discoloration which
is not considered blemished, to such an
extent that the aggregate blemished
area materially affects the appearance
or eating quality of a bean or any de-
tached piece of a bean..

(8) "Seriously blemished" means
blemished to such an extent that the
aggregate blemished area seriously
affects the appearance or eating quality
of a bean or any detached piece of a
bean.

(b) (A) classification. Canned lima
beans that are practically fred from de!-
fects may be given a score of 22 to 25
points. '"ractically free from defects"
means that the aforesaid defects, indi-
vidually or collectively, do not more than
slightly affect the appearance or eating
quality of the product. _.The following
allowances provide a guide for scoring
canned lima beans which are practically
free from defects:

(1) For each 10 ounces drained weight
of heans there may be present:

() I piece, or pieces, of extraneous
vegetable matter having an aggregate
area of v1 square inch (Y" x %") on
one surface of the piece, or pieces;

(ii) 3 percent, by count, of loose skins;
(iii) 5 percent, by count, of broken

beans and loose cotyledons;
(iv) 1 percent, by count, of sprouted

beans; and
(v) 2 percent, by count, of blenshed

and seriously blemished beans, and of
such 2 percent, not more than V4 thereof
or Y_, of 1 percent, by count, of all the
beans may be seriously blemished.

(c) (B) classifjcation. If the canned
lima beans are reasonably free from de-
fects, a score of 20 or 21 points may be
given. Canned lima beans that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule). "Rea-
sonably free from defects" means that
the aforesaid defects, individually or col-
lectively, do not materially affect the
appearance or eating quality of the prod-
uct. The following allowances provide
a guide for scoring canned lima beans
which are reasonably free from defects:

• (1) For each 10 ounces drained weight
of beans there may be present:

(i 1 piece, or pieces, of extraneous
vegetable matter having an aggregate
area of morethan -r square inch but not
more than % square inch (Y " x A")
on one surface of the piece, or pieces;

(ii) 5 percent, by count, of loose skins;
(iii) 10 percent, by count, of broken

-beans and loose cotyledons;
(iv) 4 percent, by count, of sprouted

b'eans; and
(v) 3 percent, by count, of blemished

and seriously blemished beans, and of
'No. 239---5
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such 3 percent, not more than IS thereof
or 1 percent by count, of all the beans
may be seriously blemished.

(d) (C) classificatiom Canned lim
beans that are fairly free from defects
may be given a score of 18 or 19 points.
Canned lima beans that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) 'Fairly free
from defects" means that the aforesald
defects, individually or collectively, do
not seriously affect the appearance or
eating quality of the product,. The fol-
lowing allowances provide a guide for
scoring canned lima beans which are
fairly free from defects:

(1) For each 10 ounces drained weight
of beans there may be present:

(i) 1 piece, or pieces, of extraneous
vegetable matter having an aggregate
area of more than % square inch, but
not more than , square inch (1" x
1i") on one surface of the piece, or
pieces;

(ii) 8 percent, by count, of loose skins;
(iii) 15 percent, by count, of broken

beans and loose cotyledons;
(iv) 8 percent, by count, of sprouted

beans; and
(v) 4 percent, by count, of blemished

and seriously blemished beans, and of
such 4 percent, not more than 'Ai thereof
or 2 percent, by count, of all the beans
may be seriously blemished,

(e) (SStd) classification. C a n n e d
lima beans that fail to meet the require-
ments of paragraph (d) of this section
may be given a score of 0 to 17 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

§ 52.482 Character The factor of
character refers to the tenderness and
maturity of the product.

(a) (A) classification. Canned lima
beans that possess a good character may
be given a score of 27 to 30 points.
"Good character" means that the lima
beans are young and tender.

(b) (B) classification. If the canned
lima beans possess a reasonably good
character, a score of 24 to 26 points may
be given. "Reasonably good character"
means that the lima beans are reason-
ably young and reasonably tender.

(c) (C) classificatiom Canned limo
beans that possess a fairly good character
may be given a score of 21 to 23 points.
Canned lima beans that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
character" means that the lima beans
may be nearly mature and possess a
fairly tender texture, may be firm and
mealy but not hard, or may be soft but
not mushy.

(d) (SStd) classiflcatfon, Canned
lima beans that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 20 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

LOT CRTIFICATIxON ToixnsICilS
§ 52.483 Tolerances for cartification

of officually drawn samples. (a) When
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certifying samples that have been off-
clally drawn and which represent a
specific lot of canned lima beans the
grade for such lot will be determined by
averaging the total scores of the con-
tainers comprising the sample. if, with
respect to those factors which are
scored:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total
scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average
of such total scores;

(3) None of the containers falls more
than one grade below the grade indi-
cated by the average of such total scores;

(4) The average score of all contain-
ers for any factor subject to a limiting
rule must be within the score range of
that factor for the grade indicated by
the average of the total scores of the
containers comprising the sample; and.

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tifcatlon.

scooxsE z'
§ 52.484 Score sheet for canned lima

beans.
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PRODUCT DESCnIPTiOZr, TYPES, AND GMD
§ 52.501 Product description. "Fro-

zen limo beans" means the frozen
product prepared from the clean, sound,
succulent seed of the lima bean plant by
shelling, washing, blanching, and prop-
erly draining, and Is then frozen in ac-
cordance with good commercial practice
and maintained at temperatures neces-
sary for the preservation of the product.

'The requirements of thece EtandrdS
cball not excuze failure to comply with the
provl-lona of the Federal Food, Drug, and
Cosmetic Act.
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§ 52.502 Types of frozen lima beans.
(a) "Thin-seeded," such as Henderson
Bush and Thorogreen varieties.

(b) "Thick-seeded Baby Potato," such
as Baby Potato, Baby Fordhook, and
Evergreen.

(c) "Thick-seeded,'' such as Fordhook
variety.

§ 52.503 Grades of frozen lima beans.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of frozen lima beans that
possess similar varietal characteristics;
that possess a good flavor and odor' that
are tender, that possess a good color;
that are practically free from defects;
and that score not less than 90 points
when scored in accordance with the scor-
ing system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen lima
beans that possess similar varietal char-
acteristics; that possess a good flavor
and odor; that are reasonably tender*
that possess a reasonably good color*
that are reasonably free from defects;
and that score not less than 80 points
when scored in accordance with the scor-
ing system outlined in this subpart.

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of frozen lima beans
that possess similar varietal character-
istics; that possess a fairly good flavor
and odor' that are fairly tender; that
possess a fairly good color* that are
fairly free from defects; and that score
not less than 70 points when scored in
accordance with, the scoring system out-
lined in this subpart.

(d) "Substandard" is the quality of
frozen lima beans that fail to meet the
requirements of U. S. Grade C or U. S.
Standard.

FACTORS OF QUALITY

§ 52.504 Ascertaining the grade. (a)
The grade of frozen lima beans is ascer-
tained by considering in conjunction
with the other requirements of the re-
spective grade the respective ratings for
the factors of color and absence of
defects.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given,
such factqrs is:
Factors: Points

Color ------------------------- 60
Absence of defects ----------------- 40

Total score ---------------- 100

(C) The scores for the factors of color
and absence of defects are determined
immediately after thawing to the extent
that the product is substantially free
from ice crystals and can be handled as
individual units. The tenderness and
flavor and odor of frozen lima beans are
determined after the product is cooked.

(d) "Good flavor and odor" means
that the product, after cooking, has a
good, characteristic, normal flavor and
odor and is free 'from objectionable
flavors and objectionable odors of any
kind.

(e) "Fairly good flavor and odor"
means that the product, after cooking,
may be, lacking m good flavor and odor

RULES AND REGULATIONS

but. is free from objectionable flavors
and objectionable odors of any kind.

§ 52.505 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for such fac-
tors and, expressed numerically. The
numerical range within each factor
which is scored is inclusive (for example,
"54 to 60 points" means 54, 55, 56, 57, 58,
59, or 60 points)

§ 52.506 Color-(a) General. (1)
"Green" with respect -to thin-seeded and
thick-seeded types means that the color
of not less than 50 percent of the sur-
face area of the individual lima bean
possesses as much or more green color
than Plate 18, K-5, as illustrated in
Maerz and Paul's Dictionary of Color.

(2) "Green" with respect to thick-
seeded Baby Potato type means that the
color of not less than 50 percent of the
surface area of the individual lima bean
possesses as much or more green color
than Plate 18, J-3, as illustrated in
Maerz and Paul's Dictionary of Color.'

(3) "White" means that more than
50 percent of the surface area of the
individual lima bean possesses less green
color than' Plate 18, E-1, as illustrated
in Maerz and Paul's Dictionary of Color.'

(b) (A) classzification. Frozen lima
beans that possess a good color may be
given a score of 54 to 60 points. "Good
color" means that the lima beans, re-
gardless of type, possess a bright typical
color and meet the following additional
color requirements for the respective
types:

(1) Thzn-seeded type (with skins re-
moved) "Thick-seeded Baby Potato type
(with skins on) (i) Not less than 93
percent, by count, of the lima beans are
"green" and not more than 7 percent, by
count, may be lighter in color' Provided,
That not more than 1 percent, by count,
of all the lima beans are white, or

(ii) Not less than 97 percent, by count,
of the lima beans are "green" and not
more than 3 percent, by count, may be
lighter m color or white lima beans.

(2) Thzck-seeded type (with skins
on) Not less than 85 percent, by count,
of the lima beans are "green" and not
more than 15 percent, by count, may be
lighter in color' Provided, That not more
than 1 percent, by count, of all the lima
beans are white.

(c) (B) classzfication. If the frozen
lima beans possess a reasonably good
color, -a score of 48 to 53 -points may be
given. Frozen-lima beans that fall into
this classification shall- not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule) "Rea-
sonably good color" means that the lima
beans, regardless of type, possess a typi-
cal color and meet the following addi-
tional requirements for the respective
types:

(1) Thm-seeded type (with-skns re-
moved) Thzck-seeded Baby Potato type
(with skins on) Not less than 65- per-
cent, by count, of the lima beans are
"green" and not more than 35 percent,

2First edition.

by count, may be lighter In color or white
beans.

(2) Thzck-seeded type (with skins
on) Not less than 60 percent, by count,
of the lima beans are "green" and not
more than 40 percent, by count, may be
lighter in color' Provided, That not more
than 5 percent, by count, of all the lima
beans are white.

(d) (C) classification. If the frozen
lima beans possess a fairly good color, a
score of 42 to 47 points may be given,
Frozen lima beans that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the lima beans, re-
gardless of type,' possess a typical color
and meet the following additional re-
quirements for the respective types:

(1) Thin-seeded type (with skins re-
moved) Thick-seeded Baby Potato type
(with skins on) Less than 65 percent,
by count, of the lima beans are "green"
and all of the lima beans may be white,

(2) Thick-seeded type (with skins
on) Less than 60 percent, by count, of
the lima beans are "green", Provided,
That not more than 20 percent, by
count, of all the lima beans are white,

(e) (SStd) classification. F r o z e n
lima beans that are definitely off color
or fail to meet the requirements of para-
graph (d) of this section may be given
a score of 0 to 41 points and shall not be
graded above Substandard, regardless
of the total score for the product (this
is a limiting rule)

§ 52.507 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from extraneous vegetable matter, from
loose skins, loose cotyledons, broken
beans, shriveled beans, sprouted beans,
and from beans that show light discol-
oration or that are blemished or seriously
blemished.

(1) "Extraneous vegetable matter"
means pods or pieces of pods, leaves,
stems, and other similar vegetable mat-
ter.

(2) "Broken bean" means a bean from
which 1/2 or more of a cotyledon or the
equivalent thereof has become detached;
or pieces of cotyledon aggregating the
equivalent of an average size whole
cotyledon.

(3) "Loose cotyledon" means a whole
cotyledon which has become separated
from the skin.

(4) "Loose skin" means a whole skin,
or portions of skin aggregating the
equivalent of an average size whole skin,
which has become separated from the
cotyledons.

(5) "Light discoloration" means dis-
coloration of the hilum or other light
discoloration which slightly affects but
does not materially affect the appearance
of the bean.

(6) "Blemished" means blemished by
discoloration, pathological Injury, Insect
injury, or blemished by other means,
other than by light discoloration which
is not considered blemished, to such an
extent that' the aggregate blemished
area materially affects the appearance or
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eating quality of a bean or any detached
piece of a bean.

-(7) "Seriously blemished" means
blemished to such an extent that the
aggregate blenished area seriously af-
fects the appearance or eating quality
of a bean or any detached piece. of a
bean.

(8) "Shriveled" means lima beans
that are materially wrinkled and are not
of normal plumpness.

(9) "Sprouted" means lima beans that
show an external shoot protruding be-
yond the cotyledon or skin.

(b) (A) classiftcation. Frozen lima
beans-that are practically free from de-
fects may be given a score of 36 to 40
points. "Practically free from defects"
means that the aforesaid defects, mdi-
vidually or collectively, do not more than
slightly affect the appearance or eating
quality of the product. The following
allowances provide a guide for scoring
frozen lima beans which are practically
free from defects:

(1) For each 10 ounces of frozen lima
beans there may be present:

(i) 1 piece, or pieces, of extraneous
vegetable matter having an aggregate of
% square inch (Y inch by % inch) on
one surface of the piece, or pieces;

(ii) 3 percent, by count, of loose skins;
(iii) 5 percent, by count, of broken

beans and loose cotyledons, and of such
5 .percent, not more than % thereof or
3.percent, by count, of all the beans may
be broken;

(iv) 1 percent, by count, of shriveled
and sprouted beans; and

v) 2 percent, by count, of blemished
and seriously blemished beans, and of
such 2 percent, not more than 1/4 thereof
or 1A of 1 percent, by count, of all the
beans may be seriously blemished.
(c) (B) classifcation. f the frozen

lima beans are reasonably free from de-
fects, a score of 32 to 35 points may be
given. Frozen lima beans that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Extra
Standard, regardless of the total score
for the product (this is a limiting rule)
"Reasonably free from defects" means
that the aforesaid defects, individually
or collectively, do not materially affect
the appearance or eating quality of the
product. The following allowances pro-
vide -a guide for scoring frozen lima
beans that are reasonably free from de-
fects:

(1) For each 10 ounces of frozen lima
beans there may be present:

i) 1 piece, or pieces, of extraneous
vegetable matter having an aggregate
area of more than : 6 square inch but
not more than % square inch (Y inch x
/ inch) on one surface of the piece, or

pieces;-.
(i) 5 percent, by count, of loose skins;
(iD 10 percent, by count, of broken

beans and loose cotyledons, and of such
10 lercent, not more than i/a thereof or
5 percent, by count, of all the beans may
be broken;

(1) 4 percent, by count, of shriveled
and sprouted beans; and- (v)- 3 percent, by count, of blemished
and seriously blemished beans, and of

FEDERAL REGISTER

such 3 percent, not more than I thereof
or 1 percent, by count, of all the beans
may be seriously blemished.

(d) (C) classification. Frozen lima
beans that are fairly free from defects
may'be given a score of 28 to 31 points.
Frozen lima beans that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule). "Fairly free
from defects" means that the aforesaid
defects, individually or collectively;, do
not seriously affect the appearance or
eating quality of the product. The fol-
lowing allowances provide a guide for
scoring frozen lima beans that are fairly
free from defects:

(1) For each 10 ounces of frozen lima
beans there may be present:

(i) 1 piece, or pieces, of extraneous
vegetable matter having an aggregate
area of more than % square inch, but
not more than % square inch (',i inch x
11 inches) on one surface of the piece
or pieces;

(ii) 8 percent, by count, of loose skins;
(Wi) 15 percent, by count, of broken

beans and loose cotyledons, and of each
15 percent, not more than % thereof or
10 percent, by count, of all the beans
may be broken;

(iv) 8 percent, by count, of shriveled
and sprouted beans; and

(v) 4 percent, by count, of blemished
and seriously blemished beans, and of
such 4 percent, not-more than I, thereof
or 2 percent, by count, of all the beans
may be seriously blemished.

(e) (SStd) classification. Frozen
lima beans that fail to meet the require-
ments of paragraph (d) of this section
may be given, a score of 0 to 27 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this Is a limiting rule)

LOT C RT UTCATIOZ TOLERMCES

§ 52.508 Tolerances for certification
of officzally drawn-samples. (a) When
certifying samples that have been ofil-
eially drawn and which represent a spe-
cific lot of frozen lima beans. the grade
for such lot will be determined by av-
eraging the total scores of the containers
comprismg the sample, if, with respect

,to those factors which are scored:
(1) Not more than one-sLxth of the

containers fails to meet the grade Indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average
of such total scores;

(3) None of the containers falls more
than one grade below the grade indi-
cated by the average of such total scores;

(4) The average score of all con-
tainers for any factor subject to a lim-
iting rule must be within the score range
of that factor for the grade indicated
by the average of the total scores of the
containers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug and Cosmetic Act and in ef-
fect at the time of the aforesaid cerUn
flcation.
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sCOlE SHEET

§ 52.509 Score sheet for frozen lima
beans.
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IDZE.T=T, STYLES, AND GrADES

§ 52.521 Identity. "Canned beets"
means canned beets as-defined in the
definitions and standards of identity for
caned vegetables (21 CFR 52.990) is-
sued pursuant to the Federal Food, Drug,
and Cosmetic Act.

§ 52.52Z Styles of canned beats. (a)
"Whole" or "whole beets" means canned
beets consisting of whole beets that re-
tain the approximate original conforma-
tion of the whole beet.

(b) "Slices" or "slced beets" means
canned beets consisting of slices of beets.
Irrespectlve of whether such slices are
"corrugated," "fluted," "wavy," or "scal-
loped."

(c) "Quarters" or "quartered beets"
means canned beets consisting of quar-
ters of beets.

(d) "Dice" or "diced beets" means
canned beets consisting of diced beets.

(e) "Jullenne," "French style," or
"shoe3tring" means canned beets con-
s1sting of strips of beets.

() "Cut" means canned beets consist-
ing of units, irrespective of whether such
units are "segmented" or "wedge-
shaped," which are not uniform in size
or shape or wh1 h do not conform to any
of the foregoing styles.

(g) "Unit" means an individual beet
or portion of a beet in canned beets.

§ 52.523 Grades of canned beets. (a)
"U[. S. Grade A" or "U. S. Fancy" is the
quality of canned beets that posss sim-
ilar varietal characteristics; possess a
normal flavor and odor; possess a good
color; are practically free from defects;
are tender; and possess such uniformity
of size and shape as to score not less than
85 points when scored in accordance with
the scoring system outlined in this sub-
part

2 The requirements of these &.andards shal.
not excuse falrure to comply wlth the pro-
v1slOn of the Federal Food, Dru%, and Cos-
netic Act.
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(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned beets that
possess similar varietal characteristics;
possess a normal flavor and odor, possess.
a fairly good color- are fairly free from
defects; are fairly tender; and possess
such uniformity of size and shape as to
score not less than 70 points when scored
in accordance with the scoring system
outlined in this subpart.

(c) "Substandard" is the quality of-
canned beets that fail to meet the re-
quirements of U. S. Grade C or U. S.
Standard.

FILL OF CONTAINER AND DRAINED WEIGHTS

§ 52.524 Recommended fill of con-
tasier The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purpose of these grades. It is

recommended that each container be
filled as full as practicable with beets
without impairment of quality and that
the product and, packing medium occupy
not less than 90 percent of the total ca-
pacity of the container.

§ 52.525 R e c o m m e n d e d drained
weight. The drained weight recommen-
dations in Table No. I of this section are
not incorporated in the grades of the
finished product since drained weight,
as such, is not a factor of quality for the
purpose of these grades. The drained
weight of canned beets is determined by
emptying the contents of the container
upon a No. 8 .circular sieve of proper
diameter and allowing to drain for 2.
minutes. A sieve 8 inches in diameter is
used for the. No. 21/2 size can (40L, x, 411)
and smaller sizes; and a sieve 12 inches
in diameter is used for containers larger
than the No. 2 1/ size can.

TABLE No. I

[Recommended drained weight, In ouces, of beets]

Whole (size) I Sliced (size) I

Container size or Diced Quatered Jullenne
designation Size No. Size No. idtedru-'n cut

I to 3, Ia- 4 to 6. in. Small Med cug
clusive, clusive and large

8-ounce Tall ------------------ 5 5 5 % 5Y 6 6 5-
No. I Picnic -------------- - 7Y 7 7Y 7 711 711 7
No. 303 -------------------- 103i 10 10 9M 10% 10M 9
No. 2 ---------------------- 12% 12 12M- 12- 13 12M 11
No. 2M .................... 10% 19 19 18% 193,i 19 18
No. 10 ..................... 72 69 71 68 72 71 69
16-ounce glass -------------- 103 9Y2-i 9M OX 103q 10% 8%

I Assorted sizes and mixed sizes to be based on drained weight for predominant size of individual units.

SIZES-

§ 52.526 Sizes of beets in whole beets. The size of any beet is determined by.
measuring the smallest diameter through, the center transverse to the longitudinal
axis of the beet. The word and number dslgnations-of the various sizes of beets
in whole beets are shown m Table No. II of this section. Such table also specifies
the count range per container for stated container sizes.

TABLE No. II

ISixes of beets In whole beets]

Num- Uount range per container
Word desig- her

nation desig-
nation No. 1 Picnic No. 2 can No. 2M can No. 10 can 16-ounce glass

Size 1. 25 and over- 50 and over --- 70 and over-....250 and over .... 35 and over.
Tiny ......... Size 2. 18 tobut not In- 35 to but not in- 50 to but not in- 175 to but not 25 to but not in-

eluding 25. cluding 50.- eluding 70. including 250. eluding 35.
Size 3. 12 to but not in- 25 to but not i- 35 to but not in- 125 to but not 18 to but not in.

small ------- eluding 18. cluding'35. eluding 50. including 175. eluding 25.
.Siz 4- 8 to butnet in- 15tobutnotn- 20 to but not in- 75tobutnotin- 10 to but not In-

cluding 12. eluding 25. cluding 35. including 125. eluding 18.,
Size 5- 5 to but not in- 10 to but not in- 15tobutnotin- 50 to but not in- 7 to but not in.

Medium eluding 8. eluding 15. eluding 20. eluding 75. eluding 10.
r Size 6. Lass than 5.. Less than 10.... Less than 16.... Less than 50-.... Lss than 7.

A s so r e d s iz e s - - - - - - -.-- - - - - - - - - - - -- ------. ..-- - - - - - - - - - - - - --.... - - - . . . . . . . . .
M ixed sizes'-- - -- -- - - - -- - --- - - - - -- -- -- - - - - 1

I Assorted sizes is a combination of any two adjacent stn
' Mixed sizes is a combination of more than two adjazen

§ 52,527 Sizes of beet slices in sliced
beets. The size of any slice in sliced
beets is determined by measuring the
smallest diameter of the largest surface
of the slice. The word designation of
the various sizes of slices in sliced beets
is shown in Table No. III of this section.

TABLE No. III

[Sizes of slices In sliced beets]

Word
designation Smallest diameter in inches

Small ......... Less than 2 inches.
Medium ...... From 2 inches up to but not

Including 21S inches.

TABLE NO. III-Continued

Word
designation Smallest diameter in inches

Large --------- Not less than 212 inches.
Assorted sizes.%
Mixed sizes.

5

'Assorted sizes is a combination of any two-
adjacent sizes.

'Mixed sizes Is a combination of all desig-
nated sizes.

FACTORS OF QUALITY"

§ 52.528 Ascertaining the grade. (a)*
The grade of canned beets may be ascer-

tained by considering, In conjunction
with the requirements of the respective
grade, the respective ratings of the fac-
tors of color, uniformity of size and
shape, absence of defects, and texture.

(b) The-relative importance of each
factor which is scored Is expressed nu-
merically on the scale of 100. The maxi--
mum number of points that may be
given each such factor is:
Factors: Points

Color .............................. 2
Uniformity of size and shape-......-15
Absence of defects --- .... --- 10-.
Texture .......................... 30

Total score ..................... 10o

(c) "Normal flavor and normal odor"
means that the canned beets are free
from objectionable flavor and objection-
able odors of any kind.

§ 52.529 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The num-
erical range within each factor which
is scored is inclusive (for example, "12 to
15 points" means 12, 13, 14, or 15 points)

§ 52.530 Color-(a) (A) classiflea-
tion. Canned beets that possess a good
color may be given a score of 21 to 25
points. "Good color" means that the
canned beets possesg a color that is uni-
form, bright, and typical of canned beets
produced from beets of similar varietal
characteristics.

(b) (C) classification. If the canned
beets possess a fairly good color, a score
of 18 to 20 points may be given. Canned
beets that fall into this classification,
shall not be graded above U, S. Grade C
or U. S. Standard, regardless of the total
score for the product (this is a limiting
rule) "Fairly good color" means that
the canned beets possess a color that is
typical of canned beets produced from
beets of similar varietal characteristics
and such color may be variable or
slightly dull.

(c) (SStd) classification. C a n n o d
beets that fail to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 17 points and shall
not be graded above Substandard, re-
gardless of the total score for that
product (this is a limiting rule)

§ 52.531 Uniformity of size and
shape-(a) (A) classification. Canned
beets that are practically uniform in size
and shape may be given a score of 12 to
15 points. "Practically uniform In size
and shape" has the following meanings
with respect to the various styles of
canned beets:

(1) Whole beets. The size of the in-
dividual beet is not more than 2J4 inches
in diameter, measured as aforesaid; the
beets may vary moderately in shape, and
the diameter of the largest beet does not
exceed the diameter of the smallest beet
by more than 50 percent of the diameter
of the smallest beet.

(2) Quartered beets. The beets from
which the quarters have been prepared
were of a size not more than 21/ inches
in diameter, measured as aforesaid, and
the weight of the largest quarter does
not exceed the weight of the smallest
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quarter by more than 50 percent of the
weight of the smallest quarter.

(3) Sliced beets. The individual slice
is not more than %G inch in thickness
when measured at the thickest por-
tion; the size of each slice is not more
than 3% inches in diameter, measured
as- aforesaid, and the diameter of the
largest- slice does not exceed the diam-
eter of the smallest slice by more than
50 percent of the diameter of the small-
est slice.

(4) Diced beets. The units are prac-
tically uniform in size and shape with
edges measuring not more than %
inch; and the aggregate weight of the
units which are smaller than one-half
of a cube and of all large and irregular
units does not exceed 15 percent ofthe
weight of all units.

(5) Julienne, French style, or shoe-
string. The strips of beets are practi-
cally uniform in size and shape, with
cross sections measuring not more than
%G inch, and the aggregate weight of all
strips less than 112 inches in length does
not exceed 25 percent ofthe weight of all
the strips.

(6) Cut. The individual units weigh
not less than 4 ounce nor more than 2
ounces each and the largest unit weighs
not more than four times the weight of
the smallest unit. An occasional unit
which is not representative of the gen-
eral size of all the units is excluded in
determining size variation.

(b) (C) classification. If the canned
beets are fairly uniform in size and
shape, a score of 8 to 11 points may be
given. "Fairly uniform in size and
shape" has the following meanings with
respect to the various styles of canned
beets:

(1) Whole beets. The size of the in-
dividual beet is not more than 2Y2
inches in diameter, measured as afore-
said; the beets may vary considerably in
shape, and the diameter of the largest
beet is not more than twice the diameter
of the smallest beet.

(2) Quartered beets. The beets from
which the quarters have been cut were
of a size not more than 3Y inches in
diameter, measured as aforesaid, and
the weight of the largest quarter is not
more than twice the weight of the
smallest quarter.

'(3) Sliced beets. The individual slice
is not more than % inch in thickness
when measured at the thickest portion;
the size of each slice is not more than
31 inches in diameter, measured as
aforesaid;_ and the diameter of the larg-
est slice is not more than twice the
diameter of the smallest slice.

(4) Diced beets. The units are fairly
uniform.m size and shape, with edges
measuring not more than V inch; and
the aggregate weaght of all units which
are smaller than one-half of a cube and
all large and irregular units does not
exceed 25 percent of the weight of all
units.

(5) Julienne, French style, or shoe-.
strng. The strips of beets are fairly
uniform in size -and shape, with cross
sections measuring not more than %G
inch and the aggregate weight of all
strips less than 1Y inches in length does
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not exceed 40 percent of the weight of
all the strips.

(6) Cut. The individual units weigh
not less than Ya ounce nor more than 3
ounces each and the largest unit weighs
not more than twelve times the weight
of the smallest unit. An occasional unit
which is not representative of'the gen-
eral size of all the units is excluded In
determining size variation.
(c) (SStd) classficatfon. Canned

beets that fail to meet the requirements
of paragraph Cb) of this section may be
given a score of 0 to 7 points and shall
not be graded above U. S. Grade C or
U. S. Standard, regardless of the total
score for the product (this Is a limiting
rule).

§ 52.532 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from defective units. Defective units
are slabs, units damaged by mechanical
injury, units blemished by brown or black
internal or external discoloration, patho-
logical injury or Insect injury and units
blemished by other means.

(1) "Slab" means any portion of a
whole beet obtained in slcing that pos-
sesses only one cut surface or cut sur-
faces of unequal areas varying in diam-
eter more than Y. inch.

(2) "Damaged by mechanical injury"
means crushed, broken, or cracked units,
units with excessively frayed edges and
surfaces, units with unpeeled areas, ex-
cessively trimmed units, or damaged by
other means.

(3) "Blemished" means any blemish
affecting an aggregate area greater than
the area of a circle JI inch in diameter
or any blemish which seriously affects
the appearance or eating quality of the
unit.

(b) (A) classification. Canned beets
that are practically free from defects
may be given a score of 26 to 30 points.
"Practically free from defects" has the
following meanings with respect to the
various styles of canned beets:

(1) Whole beets. The aggregate
weight of all defective units does not ex-
ceed 15 percent of the weight of all the
units, and of such 15 percent not more
than one-half thereof or one beet,
whichever weighs more, may consist of
blemished units.

(2) Sliced, quartered, and cut beets.
The aggregate weight of all blemished
units and units damaged by mechanical
injury does not exceed 15 p-rcent of the
weight of all the units, and of such 15
percent not more than one-half thereof
or one slice, quarter or cut, whichever
weighs more, may consist of blemished
units, and with respect to sliced beets
not more than 10 percent of the weight
of all the units may consist of units that
are slabs.

(3) Diced, Julienne, French style, or
shoestring beets. The aggregate weight
of all defective units does not exceed 10
percent of the weight of all the units,
and of such 10 percent not more than
one-half thereof may consist of blem-
ished units.

(p) (C) classification. Canned beets
that are fairly free from defects may be
given a score of 22 to 25 points. Canned
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beets that fall Into this classification
shall not be graded above U. S. Grade C
or U. S. Standard, regardless of the total
score for the product (this is a limiting
rule) "Fairly free from defects" has
the following meanings with respect to
the various styles of canned beets:

(1) Wole beets. The aggregate
weight of all defective units does not
exceed 30 percent of the weight of all
the units, and of such 30 percent not
more than one-half may consist of blem-
Ished units.

(2) Sliced, quartered, and cut beets.
The aggregate weight of all blemished
units and units damaged by mechanical
injury does not exceed 30 percent of the
weight of all the unitsand of such 30
percent not more than one-half thereof
may consist of blemished units, and with
respect to sliced beets not more than 25
percent of the weight of all the units may
consist of units that are slabs.

(3) Diced, Julienne, French style, or
shoestring beets. The aggregate weight
of all defective units does not exceed 25
percent of the weight of all the units,
and of such 25 percent not more than
one-half thereof may consist of blem-
ished units.

d) (SStd) classification. Canned
beets that fail to meet the requirements
of paragraph Cc) of this section may be
given a score of 0 to 21 points and shall
not be graded above Substandard, re-
gardezs of the total score for the prod-
uct (this is a limiting rule).

§ 52.533 Texture. The factor of tex-
ture refers to the tenderness of the beets,
and the degree of freedom from stringy
or coarse fibers.

(a) (A) classification. Canned beets
that possess a tender texture may be
given a score of 26 to 30 points. "Tender
texture" means that the beets are tender,
not fibrous, and possess a uniform char-
acter.

(b) (C) classification. If the canned
beets possess a fairly tender texture, a
score of 22 to 25 points may be given.
Canned beets that fall into this classifi-
cation shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is a
limiting rule). 'Fairly tender texture"
means that the beets are fairly tender,
may be variable In character but not
tough or hard. and may possess a few
stringy or coarse fibers.

(c) (SStd) classification. Canned
beets that fail to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 21 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule).

LOT CERTIFICATION TOLEflAIICES
§ 52.534 Tolerance for certification of

officially drawn samples. (a) When cer-
tifying samples that have been officially
drawn and which represent a specific lot
of canned beets, the grade for such lot
will be determined by averaging the total
scores of all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample fails to
meet all the requirements of the grade
indicated by the average of such total
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scores, and with respect to such contain;
ers which fail to meet the requirements
of the indicated grade by reason of a
limiting rule, the average score of all
containers m the sample for the factor,
subject to such limiting rule, must be
within the range for the grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORs SuEr
§ 52.535 Score sheet for canned beets.

-Container size ---------- - .....
Container code or marking- -...---------- ----------
LabeL --------------------------------------- -----
Net weight (ounes).
Vacuum (inches). -.............. -..--.
Drained weight (ounces) ..-................ -----
Style ----------------------------- .......-------------
Size of whole beets (count) --------------------- ----
Size of sliced beets (diameter) .......-------- - -

Factors Score points

(A) 21-25
Clr.............. 25 C i 8-20

(SStd.) 0-17
A) 12-1s

Uniformity of size and 15 W 8-1i
shape. SStd.) 10-7

A 26-30
Absence of defects. --- - 0 (0) 22-25

(SStd.) 1 0-21
(A) 26-30

Texture --------------... .-- 30 (0) 122-25
(SStd.) 120-21

Total score -....- 0

Normal flavor and odor ..............- - ..-----
Grad ----- --- -- --- - -

1 Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES O CANNED BLACKBERRIES AND
OTHER SIMILAR BERRIES SUCH AS BOY-
SENBERRIES, DEWBERRIES, AND LOGAN;.
BERRIES 1

PRODUCT DESCRIPTION AND GRADES
§52.551 Product descrzptzo-n.

"Canned blackberries" and other similar
berries such as "boysenberries," "dew-
berries," and "loganberries," hereinafter
called berries means the canned product
prepared from stemmed, properly rip-
ened sound, fresh fruit by proper clean-
ing and sorting and may be packed with
or without the addition of water or
sweetening ingredient in hermetically
sealed containers and sufficiently proc-
essed by heat to assure preservation of
the product.

§ 52.55a Grades of canned berries.
(a) "U. S. Grade-A" or "U. S. Fancy" is
the quality of canned berries that
possess similar varietal characteristics;
that possess a. good color; that are prac-
tically uniform in size; that are prac-
tically free from'defects; that possess a
good character; that possess a normal

I The requirements of these standards
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.

RULES AND REGULATIONS

flavor and odor; and that for these fac-'
tors which are scored in accordance with
the scoring syster, outlined in this sub-
part, the total score is not less than 90
points: Provided, That the canned ber-
ries may possess a reasonably good color
and may be reasonably uniform in size
if the total score is not less than 90
points.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of canned berries that
possess similar varietal characteristics;
that possess a reasonably good color;
that are reasonably uniform in size; that
are reasonably free from defects; that
possess a reasonably good character;
that possess a normal flavor and odor;
and that for those factors which are
scored in accordance with the scoring
system outlined in this subpart, the total
score is not less than 80 points: Pro-
vzdea, That the canned berries may be
fairly.uniform in size if the total score
is not less than 80 points..

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned berries that
possess similar varietal characteristics;
that possess a fairly good color; that
may be fairly uniform in, size; that are
fairly free from defects; that possess a
fairly good character; that possess a
normal flavor and odor; and that when
scored: in accordance with the scoring
system outlined in this subpart, the total
sCore is not less than 70 points.

(d) "Substandard" is the quality of
canned berries that fail to meet the re-
quirements of U. S. Grade C or U. S.
Standard.

LIQ UID MEDIA, FILL OF CONTAINER, AND
DRAINED WEIGHTS

§ 52.553 Recommended liquid media
and Briz measurements lor canned
berries. "Cut-out" requirements for
liquid media in canned berries are not
incorporated in the grades of the fin-
ished product since sirup or any other
liquid medium, as such, is not a. factor
of quality for the purpose of these
grades. The recommended "cut-out"
Brix measurement, as applicable, for the
respective designations are as follows:

Desgnations and Briz Measurements

"Extra heavy sirup"' 24 or more, but not
more than 35* Brix.

"Heavy sinup" .19* or more, but less than
24 BriL-

"Light sirup"' I41 or more, but less than
19' Brix.

"Slightly sweetened water", Less than 140
Brix.

"In water"* Packed in water.

§ 52.554 Recommended fill of con-
tamer. The recommended fill of con-
tamer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, Is not a factor of quality
for the purpose of these grades. It Is
recommended that each container of
canned berries be filled with berries as
full as practicable without Impairment
of quality and that the product and
packing medium occupy not less than 90
percent of the volume of the container.

§ 52.555 Recommended minimum
drained weight. The minimum drained
weight recommendations are not Incor-
porated In the"grades of the finished
product since drained weight, as such,
is not a factor of quality for the purpose
of these grades. The drained weight of
canned berries Is determined by empty-
ing the contents upon a United States
Standard No. 8 circular sieve of proper
diameter containing 8 meshes to the Inch
(0.0937 inch : 3%, square openings) so
as to distribute the product evenly, in-
clining the sieve slightly to facilitate
drainage, and allowing to drain fpr two
mnnutes. The drained weight (or
drained berries) Is the weight of the
sieve and the berries less the weight of
the dry sieve. A sieve 8 inches in diam-
eter is used for the equivalent of No, 3
size cans (404 x 414) and smaller, and
a sieve 12 inches In diameter Is used for
containers larger than the equivalent of
the No. 3 size can.

§ 52.550 Compliance with recom-
mended' drained weights. Compliance
with the recommended drained weights
for canhed berries Is determined by
averaging the drained weights from all
containers which are representative of a
specific lot and such lot Is considered as
meeting the recommendations, if: The
average drained weight from all the con-
tainers meets the recommended drained
weight; one-half or more of the con-
tainers meet the recommended drained
weight; and the ctrained weights from
the containers which do not meet the
recommended drained weight are within
the range of variability for good com-
mercial practices.

TABLE No. I-ItEcommNmDED Misniusm DisNn WEIGHT, Ur OUNcES, or CANNED DmniES

Mmi- Blhekberrles Othtr berries
Can dimensions mum ca -.

in cinches) parity Extra Extra
Can siz In water beav Light Lieht

at 6t F. ia I nrur heavy
(in h-v an h a nd dl(Diameter Height ounces) p water ay water

8 ounces -------------- 2134f Wof &.65 4;1 4t 4i 4t1l
No. ....................... ....--- ----- H1 o 16.85 9 7
No. 2 ------- ------------------ 334a 4%e 2D.50 11%4 12 0l 10
No. 0....:::................... 6 -a 7 109.45 3 70 5 0
No10 I (heavy p .. 6M G 7 109.45 ---------- 74 .......... 7

' Canned blackberries In No. 10 containers (in water) may be certified with the additional statemelt "heavy
pack," provided they meet a minimum drained weight requirement of 74 ounces per can.

FACTORS OF QUALITY

§ 52.557 Ascertaining the grade. (a)
The grade of canned berries as ascer-
tained by considering, in conjunction
with the requirements of the -respective

grade, the respective ratings for the fac-
tors of color, uniformity of size, absence
of defects and character.

(b) The relative importance of each
factor which Is scored Is expressed nu-
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merically on the scale of 100. The maxi-
mum number of points that may be
given such factors are-
Factors- Points

Color ----------- 20
Uniformity of size-------------. 20
Absence of defects ---------------- 30
Character of fruit ----------------- 30

Total score --------------------- 100

(c) "Normal flavor and odor" means
that the product is free from objection-
able odors and objectionable flavors of
any kind.

§ 52.558 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for such factors and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "22 to 25
points" means 22, 23, 24, or 25 points).

§ 52.559 Color The factor of color
refers to the color typical of the varietal
group and to the intensity and bright-
ness of such characteristic color.

(a) (A) classification. Canned ber-
ries that possess a good color may be
given a score of 18 to 20 points. "Good
color" means that the canned berries
possess a color typical of well-ripened
berries for the varietal type that have
been properly jprocessed and are prac-
tically uniform and bright m color.

(b) (B) classification. If the canned
berries possess a reasonably good color,
a score of 16 or 17 points may be given.
"Reasonably good color" means that the
canned berries possess a color typical of
reasonably well-ripened berries for the
varietal type that iave been properly
processed, and which color may be some-
what lacking in luster and may range in
color from the lighter shades of reason-
ably well-ripened berries to the darker
hues of well-ripened berries.

(c) (C) classification. If the canned
berries possess a fairly good color, a score
of 14 or 15 points may be, allowed.
Canned berries that fall into this classi-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is-a limiting rule) 'T airly good color"
means that the canned berries possess a
color typical of fairly well-ripened ber-
ries for the varietal type that have been
properly processed, and which color may
be variable but is not off-color.

(d) (SStd) classification. Canned
bei;ries that fail to meet the require-
ments of paragraph (c) of this section,
may be given a score of 0 to 13 points
and shall not be graded above Sub-
standard, regardless of the total score
for the product (this is a limiting rule)

§ 52.560 Unifdrmity of size--a)
General. The factor of uniformity of
size refers to the uniformity of diam-
eters of the canned berries. 'Diameter"
is the mnimum diameter of the fruit
of the berry measured at right angles to
the stem axis that will pass through a
rigid ring of the same diameter without
using pressure.

(b) .(A) classification. If the canned
berries are practically uniform in size,
os score of 18 to 20 points may be given.
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"Practically uniform in size" means that
the variation in size of the berries does
not materially affect the appearance of
the product and that with respect to
canned blackberries, not more than 15
percent, by count, of the blackberries are
less than 2%. inch in diameter.

(c) (B) classification. If the canned
berries are reasonably uniform in size, a
score of 16 or 17 points may be given.
"Reasonably uniform in size" means that
the variation in size of the berries does
not seriously affect the appearance of the
product and that with respect to canned
blackberries, not more than 15 percent,
by count, of the blackberries are less
than s62 inch in diameter.

(d) (C) classification. If the canned
berries are fairly uniform in size, a score
of 14 or 15 points may be given. Canned
berries that fall into this classification
shall not be graded above U. S. Grade
C or U. S. Standard, regardless of the
total score for the product (this is a lim-
iting rule). "Fairly uniform In size"
means that the canned berries may be
variable in size and that with respect
to canned blackberries more than 15 per-
cent, by count, are less than 193 inch
in diameter.

§ 52.561 Absence of defect s-Ca)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous vegetable ma-
terial and from damaged berries.

(1) "Harmless extraneous vegetable
material" means any vegetable sub-
stance (including, but not limited to,
leaves, stems, or portions of stems,
whether or not attached, caps or por-
tions of caps, whether or not attached).

(2) "Damaged" means any surface
blemish or internal injury that materi-
ally affects the appearance or edibility
of the berry (including, but not limited
to, insect injury, pathological injury,
hard berries,, underdeveloped berries,
and abnormally developed berries)

(b) (A) classiftcation. Canned ber-
ries that are practically free from de-
fects may be given a score of 27 to 30
points. "Practically free from defects"
means that harmless extraneous vege-
table material may be present that does
not more than slightly affect the appear-
ante or edibility of the product; and that
not more than 4 percent, by count of the
canned berries may be damaged.

(c) (B) classification. If the canned
berries are reasonably free from defects,
a score of 24 to 26 points may be given.
Canned berries that fall into this classl-
fication shall not be graded above U. S.
Grade B or U. S. Choice, regardless of
the total score for the product (this is
a limiting rule) 'Reasonably free from
defects" means that harmless extrane-
ous vegetable'material may be present
that does not more than materially af-
fect the appearance or edibility of the
product; and that not more than 8 per-
cent, by count, of the canned berries
may be damaged.

(d) (C) classification. Canned ber-
ries that are fairly free from defects may
be given a score of 21 to 23 points.
Canned berries that fall into this classi-
filcatIon shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is a
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limiting rule)'. "Fairly free from de-
fects" means that harmless extraneous
vegetable material may be present that
does not more than seriously affect the
appearance or edibility of the product;
and that not more than 15 percent, by
count, of the canned berries may be
damaged.
(e) (SStd) classification. Canned

berries which fall to meet the reqaire-
ments of paragraph (d) of this section
may be given a score of 0 to 20 points
and sbhall not be graded above Sub-
standard, regardless of the total score
for the product (this Is a limiting rule).

§ 52.562 Character of fruit-(a) Gen-
eral. The factor of character refers to
the degree of texture, and appearance as
well as to the degree of disintegration of
the berries.
(1) A berry Is considered "crushed"

if more than 50 percent of the drupelets
are crushed, broken or detached, or if
the normal shape of the berry is other-
wise materially affected or destroyed.

(b) (A) classification. Canned ber-
ries that possess a good character may
be given a score of 27 to 30 points.
"Good character" means that the bar-
ries possess a firm, tender texture char-
acteristic of well-ripened berries for the
varietal type and are practically intact;
that the berries and accompanying liq-
uor are practically free from detached
seed cells; and that not more than 5 per-
cent, by weight, of the blackberries may
be crushed and not more than 10 per-
cent, by weight, of dewberres, boysen-
berries, loganberries, or other similar
types may be crushed.
(c) (B) classification. If the canned

berries have a reasonably good charac-
ter, a score of 24 to 26 points may be
given. Canned berries that fall into this
classifleation shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this
is a limiting rule). "Reasonably good
character" means that the berries may
possess a reasonably tender texture char-
acterstic of reasonably well-ripened
berries to slightly over-ripe berries for
the varietal type and are reasonably in-
tact; that the berries and accompanym
liquor are reasonably free from detached
seed cells; and that not more than 10
percent by weight, of blackberries may
be crushed and not more than 15 per-
cent, by weight, of dewberries, boysen-
berries, loganberries, or other mmilar
types may be crushed.
(d) (C) classification. Canned ber-

ries that possess a fairly good character
may be given a score of 21 to 23 points.
Canned berries that fall into this classi-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is
a limiting rule). "Fairly good charac-
ter" means that the berries may possess
a fairly tender texture characteristic of
falrly well-ripened berries to over-rip
berries for the varietal type and are
fairly intact; and that not more than
20 percent, by weight, of the berries may
be crushed.
(e) CSSt) classification. Canned

berries that fal to meet the require-
ments of paragraph (d) of this section
may be given a score of 0 to 20 points
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and shall not be graded above Sub-
standard, regardless of the total score
for the product (this is a limiting rule).

LOT CERTIFICATION TOLERANCES

§ 52.563 Tolerances for certification of
officzally drawn samples. (a) When cer-
tifying samples that have been officially
drawn and which represent a specific lot
of canned blackberries, the grade for
such lot will be determined by averaging
the total scores of the containers com-
prising the sample, if, with respect'to
those factors which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average of
such total scores;

(3) None of the containers falls more
than one grade below the grade indicated
iy the average of such total scores;

(4) The average score of all contain-
ers for any factor subject to a limiting
rule must be within the score range of
that factor for the grade indicated by
the average of the total scores of the
containers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards
of quality promulgated under the Fed-
eral Food, Drug, and Cosmetic Act and
in effect at the time of the aforesaid
certification.

SCORE SHEET

§52.564 Score sheet for can n e d
berries.

Can size -----------------...... -------------..
Can mark -------------------------------------------
Label --------------------- .........------------- - - -
Net weight (in ounces) ...............------------
Vacuum readings (in inches) .................... ---
Drained weight (in ounces) ------------------------ ----
Degree of sirup (Brix)-----------------------

Factors

[(A) 18-20
Color -------------------.. .. . 2o (B) 16-17

(C) 114-15
I(SStd.) 1 0-13
[(A) 18-20

Uniformity ofslzo ..... 20 i) 16-17
I(O) '14-15
(A 27-30

Absence of dcfects ------ - 0 - () '21-23

(Sstd.) 20-20
(A) 27-0

Character of fruit ----------. 30 (B) 1 24-26
(C) ' 21-23

l(SStd.) 10-20

Total score ----------- 100 --------------- -

Grade-----------------------------------------

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED BLUEBERRIES,'

PRODUCT DESCRIPTION, TYPES, AND GRADES

§ 52.581 Product descrzption. Canned
blueberries are prepared from the prop-
erly ripened fresh fruit of the blueberry
bush (Genus Vaccmum) including
species or varieties often called "huckle-
berries" but not of the Genus Gaylus-

1 The requirements of these standards shall
not excuse failure to comply with the provi-
sions of the Federal Food, Drug, and Cos-
metic Act.

RULES AND REGULATIONS

sacia; are stemmed and washed; are
packed with or without the addition of
water or sweetening ingredients; and are
sufficiently processed by heat to assure
preservation of the product in hermeti-
cally sealed containers.

§ 52.582 Types of canned blueberries.
(a) Native (or wild) type.

(b) Cultivated type.
§ 52.583 Grades of canned blueberries.

(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of canned blueberries that
possess similar varietal characteristics;
that possess a very good color; that are
practically free from defects; that pos-
sess a good character; that possess a.
normal flavor and odor; and that score
not less than 90 points when scored in
accordance with the scoring f system
outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of canned blueberries that
possess similar varietal characteristics;
that possess a good color; that are rea-
sonably free from defects; that possess
a reasonably good character; that pos-
sess a normal flavor and odor; and that
score not less than 80 points when
scored in accordance with the scoring
system outlined in this subpart.
(c) "U. S. Grade C" or "U. S. Stand-

ard" is the quality of canned blueberries
that possess similar varietal characteris-
tics; that possess a fairly good color;
that are fairly free from defects; that
possess a fairly good character; that
possess a normal flavor and odor; and
that score not less than 70 points when
scored in accordance with the scoring
system outlined in this subpart.
(d) "U. S. Grade D" or "Substandard"

is the quality of canned blueberries that
fail to meet the requirements of U. S.
Grade C or U. S. Standard.

LIQUID MEDIA, FILL OF CONTAINER AND
DRAINED 'VEIGHTS

§ 52.584 Recommended designations
of liquid media and Brix measurements.
"Cut-out" requirements for liquid media
are not incorporated in the grades of the
finished product since sirup or any other
liquid medium, as such, is not a factor
of quality for the purpose of these grades.
(a) It is recommended that canned

blueberries have the following indicated
"cut-out" Brix measurement for the re-
spective designation, which designations
include, but are not limited to, the fol-
lowng:-

Desfgnations Briz measurement
Extra heavy sirup..... 25' or more, but not

more than 35'
Heavy sirup --------.. .20' or more, but

less than 25'
Light sirup ----------- 15' or more, but

less than 20"
Slighltly sweetened Less than 15° Brix.

water.
Water pack (packed In .

water).

(b) "Brix" means the degrees Brix of
the liquid from canned blueberries when
-tested with a Brix hydrometer calibrated
at 20 degrees C. (68 degrees F.) If the
-liquid is tested at a temperature other
than 20 degrees C. (68 degrees F.) the
applicable temperature correction shall
be made to the reading of the scale as
prescribed in the "Official Methods of

Analysis of the Association of Official
Agricultural Chemists." The degrees
Brix of the liquid from canned blueber-
ries may be determined by any other
method which gives equivalent results.

§ 52.585 Recommended fill of con-
tamer The recommended fill of con-
tamer Is not Incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purpose of these grades, It is
recommended that each container of
canned blueberries be filled with blue-
berries as full as practicable without im-
pairment of quality and that the product
and packing medium occupy not less than
90 percent of the volume of the con-
tainer.

§ 52.586 Recommended minimum
drained weight. The minimum drained
weight recommendations are not Incor-
porated in the grades of the finished
product since drained weight, as such, is
not a factor of quality for the purposes of
these grades. The drained weight of
canned blueberries is determined by
emptying the contents of the container
upon a United States Standard No. 8
circular sieve of proper diameter con-
taining & meshes to the inch (0.0937-
inch, ±3%, square openings) so as to
distribute the product evenly, Inclining
the sieve slightly to facilitate drainage,
and allowing to drain for two minutes,
The drained weight (or drained blue-
berries) is the weight of the sieve and
the blueberries less the weight of the
dry sieve. A sieve 8 inches In diameter
is used for the equivalent of -No. 3 size
cans (404 x 414) and smaller, and a sieve
12 inches in diameter is used for con-
tainers larger than the equivalent of the
No. 3 size can.
TABLE I-RECOISIMENDED AiNlsrlm: DnAiND Wililll0T

FORi CANNED BrLuVnEnMUsS

Container size Item.(over-nil dlmen, eneContainer deslg- slow) meded
nation mnininmumnation . drained

Width Ileight weight

nche6a Indies Ouns
101 x 4L.... .. 3 4'As 8

NO. ....... V [ 4 I ...No. 11 H] 7 W8

FACTORS Or QUALITY

§52.587 Ascertaining the grade. (a)
The grade of canned blueberries may be
ascertained by considering, In conJunc-
"tion with the requirements of the re-
spective grade, the respective ratings for
the factors of color, absence of defects,
and character.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
such factors are:
Factors: Poilds

Color ---------- ..... . 20
Absenco of defects ------------------- 40
Character ------------------------ 40

Total score ----------------------. 00

(c) "Normal flavor and odor" means
that the product is free from objectIoni.
able odors and objectionable flavors of
any kind.
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§ 52.588 Aseertazning the rating for
the factors whzch are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for such factors and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "18 to 20
points" means 18, 19, or 20 points)

§ 52.589 Color-(a) (A) classifica-
tion. Canned blueberries that possess a
very good color may be given a score of
18 to 20 points. "Very good color" means
a practically uniform, bright, dark blue-
purple color typical of blueberries which
had been properly processed from well-
matured blueberries.

(b) (B) classification. If the-canned
blueberries possess a good color, a score
of 16 or 17 points may be given. Canned
blueberries that fall into this classifica-
tion shall not be graded above U. S.
Grade B or U.S. Choice, regardless of the
total score for the product (this is a
limiting rule) "Good color" means a
reasonably uniform, dark blue-purple
color typical of blueberries which had
been properly processed from reason-
ably well-matured blueberries.
(c) (C) classification. If the canned

blueberries possess a fairly good color,
a score of 14 or 15 points may be given.
Canned blueberries that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, re-
gardless of the total score for the prod-
uct (this is a limiting rule) "Fairly
good color" means a blue-purple color
typical of blueberries which had been
properly processed and which are not off
color for any reason.

(d) (SStd) classification. Canned
blueberries that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 13 points
and shall not be graded above U. S. Grade
D or Substandard,-regardless of the total
,score for the product (this is a limiting
rule)

§ 52.590 Absence of defects-(a). Gen-
eral. The factor of absence of defects
refers to the degree of freedom from
harmless extraneous material (such as
leaves and large stems) from clusters;
from cap stems; from undeveloped ber-
ries, or edible berries other than blue-
berries; -and -from berries damaged by
ingect, pathological, or any other injury.

(1) "Cap stems" are small stems which
attach berries to the branch and means
single cap stems or joined double cap
stems with or without berries attached.

(2) A "cluster" means three or more
joined cap stems with or without berries
attached.

(3) "Undeveloped berries" .are mum-
mified berries with wrinkled or tough
skins or which may be pathologically
defective.

(b) (A) classification. Canned blue-
berries that are practically free from de-
fects may be given a score of 36 to 40
points. "Practically free from defects"
means that the canned blueberries are
reasonably free from cap stems and for
each 20 ounces of net weight, or the
equivalent thereof, there may be present:

(1) Not more than a total of 2 whole
leaves or large stems, provided such
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whole leaves and any other portions of
leafy material do not exceed Jk square
inch;

(2) Not more than 5 berries that are
undeveloped or edible berries other than
blueberries or berries that are damaged;
and

(3) In native (or wild) type, not more
than an average of 12 clusters in all con-
tamers comprising the sample, provided
there are no more than 16 clusters in
any single container; or

(4) In cultivated type, not more than
4 clusters.

(c) (B) classification. If the canned
blueberries are reasonably free from de-
fects, a score of 32 to 35 points may be
given. Canned blueberries that fal into
this classification shall not be graded
above U. S. Grade B or U. S. Choice,
regardless of the total score for the prod-
uct (this is a limiting rule). "Reason-
ably free from defects" means that the
canned blueberries are reasonably free
from cap stems and for each 20 ounces
of net weight, or the equivalent thereof,
there may be present:

(1) Not more than a total of 4 whole
leaves or large stems, provided such whole
leaves and any other portions of leafy
material do not exceed J square inch;

(2) Not more than 8 berries that are
undeveloped or edible berries other than
blueberries or berries that are damaged;
and

(3) In Native (or wild) type, not more
than an average of 20 clusters in all
containers comprising the sample, pro-
vided there are no more than 28 clusters
in any single container; or

(4) In Cultivated type, not more than
8 clusters.

(d) (C) classification. If the canned
blueberries are fairly free from defects,
a score of 28 to 31 points may be given.
Canned blueberries that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly free
from defects" means that the canned
blueberries are fairly free from cap stems
and for each 20 ounces of net weight, or
the equivalent thereof, there may be
present:

(1) Not more than a total of 6 whole
leaves or large stems, provided such
whole leaves and any other portions of
leafy material do nob exceed 1 square
inch;

(2) Not more than 10 berries that are
undeveloped or edible berries other than
blueberries or berries that are damnged;
and

(3) In Native (or wild) type, not more
than an average of 28 clusters in all
containers comprising the sample, pro-
vided there are no more than 40 clusters
in any single container; or

(4) In Cultivated type, not more than
12 clusters.
(e) (SStd) classification. Canned

blueberries that fail to meet the require-
ments of paragraph (d) of this section
may be given a score of 0 to 27 points
and shall not be graded above U. S. Grade
1) or Substandard, regardless of the total
score for the product (this is a limiting
rule).
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§ 52.591 Clzaracter-(a) (A) classfi-
cation. Canned blueberries that possess
a good character may be given a score of
36 to 40 points. "Good character" means
that the blueberries are reasonably firm,
reasonably fleshy, practically whole, and
practically intact with not more than 10
percent by weight of the drained blue-
berries that may be crushed, mushy, or
broken berries.

(b) (B) classification. If the canned
blueberries possess a reasonably good
character, a score of 32 to 35 points may
be given. Canned blueberries that fall
into this classification shall not be graded
above U. S. Grade B or U. S. Choice,-re-
gardless of the total score for the product
(this Is a limiting rule). "Reasonably
good character" fneans that the blueber-
Ties may belacking nflrmness and fleshy
texture but are reasonably whole and
reasonably intact with not more than
15 percent by weight of the drained blue-
berries that may be crushed, mushy, or
broken berries.

(c) (C) classification. If the canned
blueberries possess a fairly good charac-
ter, a score of 28 to 31 points may be
given. Canned blueberries that fall into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this Is a limiting rule). "Fairly
good character" means that the blue-
berries are fairly whole and fairly intact
with not more than 30 percent by weight
of the drained blueberries that may be
crushed, mushy, or broken berries.

(d) (SStd) classification. Canned
blueberries that fail to meet the require-
ments of paragraph (c) df this section
may be given a score of 0 to 27 points
and shall not be graded above U.S. Grade
D or Substandard, regardless of the total
score for the product (this Is a limiting
rule)

LOT C"siTrwCAToN TOMLE ICES

§ 52.592 Tolerances for certification
of oBIcially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned blueberries, the grade
for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers falls to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, Is within the range for the
grade indicated;

(2) None of the containers compris;-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certifi-
cation.
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SCORE SHEET

§ 52.593 Score sheet for canned blue-
berries.

Size and kind of container-. .............
Container mark or Identification .. .
Label -----.------ -
Net weight (ounces).
Vacuum (inches) ...... ......
Drained weight (ounces). ..-.
Blrlz mnsurcment-------- . . . . .
Sirup designation (extra heavy, heavy, etc.) -......
Type_........

Factors Score points

|(Cl 18-20

20 I(B) 116-17Color .... .()114-15
Il(D) 10-13
I(A) 3G-4040_ ](B)' 32-35

Absence of defects --------- -40C) 12S31

I(D) 10-27

IfA) 
3 -o

Character.- 40 (0) 128-31
1(D) 10-27

Total score....... 100

Flavor and odor....-
Grade ....................-- ------

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN BLUEBERRIES "

PRODUCT DESCRIPTION, TYPES, AND GRADES

§ 52.611 Products description. Frozen
blueberries are prepared from the prop-
erly ripened fresh fruit of the blueberry
bush (Genus Vaccmium) including spe-
cies or varieties often called "huckleber-
ries," but not of the Genus Gaylussacia,
are cleaned and stemmed, may or may
not be washed; are packed with or with-
out packing media, and are frozen and
maintained at temperatures necessary
for the preservation of the product.

§ 52.612 Types of frozen blueberries.
Ca) Native (or wild) type.
(b) Cultivated type.
§ 52.613 Grades of frozen blueberries.

(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of frozen blueberries that
possess similar varietal characteristics;
that are practically free from defects;
that possess a good character; that
possess a normal flavor and odor; and
are of such quality with respect to color
as to score not less than 90 points when
scored in accordance with the scoring
system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of frozen blueberries that
possess similar varietal characteristics;
that possess a good color- that are rea-
sonably free from defects; that possess
a reasonably good character; that pos-
sess a normal flavor and odor; and that
score not less than 80 points when scored
in accordance with the scoring system
outlined in this subpart.

c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of frozen blueberries
that possess similar varietal character-
istics; that possess a fairly good color'
that are fairly free from defects; that

I The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.

RULES AND REGULATIONS

possess a fairly good character: that
possess a normal flavor and odor; and
that score not less than 70 points when
scored in accordance with the scoring
system outlined in this subpart.

(d) "U. S. Grade D" or "Substandard"
is the quality of frozen blueberries that
fail to meet the requirements of U. S.
Grade C or U. S. Standard.

FACTORS OF QUALITY

§ 52.614 Ascertaining the grade. (a)
The grade of frozen blueberries may be
ascertained by considering,, in conjunc-
tion with the requirements of the respec-
tive graae, the respective ratings for the
factors of color, absence of defects, and
character.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given such factors are:
Factors: Points

Color ------------------------- 20
Absence of defects--------------- 40
Character -------------------------- 40

Total score -------------------- 100

(C) The scores for the factors of color,
absence of defects, and character of
frozen blueberries are determined when
the product is sufficiently free from ice
crystals to permit handling of the blue-
berries..

(d) "Normal flavor and odor" means
that the product is free from objection-
able flavors and objectionable odors of
any kind.

§ 52.615 Ascertaining the rating for
the factors which are scored. The es-
sential variations -within each factor
which is scored are so described that the
value may be ascertained for such factors
and expressed numerically. The nu-
merical range within each factor which is

-scored is inclusive (for example, "18 to
20 points" means 18, 19, or 20 points)

§ 52.616 Color-Ca) (A) classification.
Frozen blueberries that possess a very
good color may be given a score of 18 to
20 points. "Very good color" means that
the blueberries possess a practically urn-
form, bright, dark blue-purple color typ-
ical of properly matured berries for the
variety and that there may be present
not more than 5 percent by count of ber-
ries that possess a red-purple color.
Frozen blueberries that are undercolored
(not at least red-purple color) or thht
have a definite green cast are considered
"green beriies." (See § 52.617 (a).)

(b) (B) classification. If the frozen
blueberries possess a good color, a score
of 16 or 17 points may be given. "Good
color" means that the blueberries possess
a reasonably uniform, dark blue-purple
color.typical of reasonably well-matured
berries for the variety and that there
may be present not more than 10 per-
cent by'count of berries that possess a.
red-purple color. Frozen blueberries
that are under-colored (not at least red-
purple color) or that have a definite
green cast are considered "green berries."
-(See § 52.617 (a).)

(c) (C) classtfication. If the frozen
blueberries possess a fairly good color, a
score of 14 or 15 points may be given.

Frozen blueberries that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the blueberries may be
moderately variable in color, but are not
definitely dull or off color, and there may
be present not more than 20 percent by
count of berries that possess a red-pur-
ple color. Frozen blue berries that are
undercolored (not at least red-purple
color) or that have a definite green cast
are considered "green berries." (See
§52.617 (a).)

'(d) (SStd) classification, Frozen
blueberries that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 13 points
and shall not be graded above U. S. Grade
D or Substandard, regardless of the total
score for the product (this Is a limiting
rule)

§ 52.617 Ab s en c e of efects-W(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
harmless extraneous material (such as
leaves and large stems) from clusters;'
from cap stems; from green berries, un-
developed berries, or edible berries other
than blueberries; and from berries dam-
aged by Insect, pathological, or any other
injury.

(1) "Green berries" are blueberries
that are undercolored and do not possess
at least a red-purple color or that have
a deflinite green cast, even though the
over-all color of the berries may not be
a true green color.

(2) "Cap stems" are small stems which
attach berries to the branch and means
single cap stems or joined double cap
stems with or without berries attached.

(3) A "cluster" means three or more
Joined cap stems with or without berries
attached.

(4) "Undeveloped berries" are mum-
mifled berries with wrinkled or tough
skins or which may be pathologically
defective.

(b) (A) classification. Frozen blue-
berries that are practically free from
defects may be given a score of 36 to 40
points. "Practically free from defects"
means that the frozen blueberries are
reasonably free from cap stems and for
each 16 ounces of net weight, or the
equivalent therebf, there may be present:

(1) Not more than a total of 2 whole
leaves or large stems, provided such
whole leaves and any other portions of
leafy material do not exceed J/2 square'
inch;

(2) Not more than a total of 10 ber-
ries that are green or undeveloped or
edible berries other than blueberries or
berries that are damaged, provided not
more than 5 berries are undeveloped or
edible berries other than blueberries or
berries that are damaged; and

(3) In Native (or wild) type, not more
than an average of 12 clusters in all
samples or containers comprising the
sample, provided there are no more than
16 clusters in any single sample or In
any single container; or

(4) In Cultivated type, not more than
4 clusters.
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..(c) (B) classification. If the frozen
-blueberries are reasonably free from de-
fects, a score -of 32 to 35 points may be
given. Frozen blueberries that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
.gardless of the-total score for the product
(this is a limiting rule) 'Reasonably
free from defects" means that the frozen
blueberries are reasonably free from cap
stems and for each 16 ounces of net
weight, or the equivalent thereof, there
may be present:

(1) Not more than a total of 4 whole
leaves or large stems, provided such
whole leaves and any other portions of
leafy material do not exceed % square
inch;

(2) Not more than a total of 16 ber-
ries that are green or undeveloped or
edible berries other than blueberries or
berries that are damaged, provided not
more than 8 berries are undeveloped or
edible berries other than blueberries or
berries that are damaged; and

(3) In Native (or wild) type, not more
than an average of 20 clusters in all
samples or containers comprising the
sample, provided there are no more than
28 clusters in any single sample or in
any single container; or

(4) In Cultivated type, not more than
8 clusters.

(d) (C) classiftcation. If the frozen
blueberries are fairly free from defects,
a score of 28 to 31 points may be given.
Frozen blueberries that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(thi is a limiting rule) "Fairly free
from defects" means that the frozen
blueberries are fairly free from cap stems
And for each 16 ounces of net weight, or
the equivalent thereof, there may be
present:

(1) Not more than a total of 6 whole
leaves or large stems, provided such
whole leaves and any other portions of
leafy material do not exceed 1 square
inch;

(2) Not more than a total of 20 berries.
that are green or undeveloped or edible
berries other than blueberries or berries
that are damaged, provided not more
than 10 berries are undeveloped or edible
berries other than blueberries or berries-
that are damaged; and

(3) In Native (or wild) type, not more
than an average of 28 clusters in all
samples or containers comprising the
sample, provided there are no more than
40 clusters in any single sample or in
any single container; or

(4) In Cultivated type, not more than
12 clusters,

(e) (SStd) classification. Frozen blue-
berries that fail to meet the requirements
bf paragraph (d) of this section may be
given a score of. 0 to 27 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total score
for the product (this is a limiting rule)

§ 52.618 Character-a) (A) classifi-
cation. Frozen -blueberries that possess
a good character may be given a score
,of,-36 -to 40.pomts. "Good character"'

means that the blueberries are reason-
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ably firm, reasonably fleshy, practically
whole, and practically Intact with not
more than 6 percent by weight of berries
that may be crushed, mushy, or broken.

(b) (B) classification. If the frozen
blueberries possess a reasonably good
character, a score of 32 to 35 points may
be given. Frozen blueberries that fall
into this classification shall not be graded
above U. S. Grade B or U. S. Choice,
regardless of the total score for the
Product (this is a limiting rule) "Rea-
sonably good character" means that the
blueberries may be lacking in firmness
and fleshy texture but are reasonably
whole and reasonably intact with not
more than 10 percent by weight of berries
that may be crushed, mushy, or broken.
(c) (C) classification. If the frozen

blueberries possess a fairly good char-
acter, a score of 28 to 31 points may be
given. Frozen blueberries that fall into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the
product (this is a limiting rule) "Fairly
good character" means that the blue-
berries are fairly whole and fairly intact
with not more than 20 percent by weight
of berries that may be crushed, mushy,
or broken.
(d) (SStd) classiflcation. Frozen

blueberries that fail to meet the require-
ments of paragraph c) of this section
may be given a score of 0 to 27 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this Is a limiting
rule)

LOT ERTIFICATION TOLERAZICES
§ 52.619 Tolerances for certiftcation

of oflczally dram samples. (a) When
certifying samples that have been oM-
cially drawn and which represent a spe-
cific lot of frozen blueberries, the grade
for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers falls to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fall to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of thd aforesaid cer-
tification.

SCORE SnEET

§ 52.620 Score sheet for frozen blue-
berres.

Sizendk ndof M Ta cr.... . -Contaner mark ardcnUG=Uon ... -
label (styloofp3k-Ratooffruittorarar, te, -
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Su 4EpnrT-UmrED STATES STAND.,%PDS ron
drADEs oF FnozEN BrioccoLlz

PRODUCT DESCIPMON, STYLES AND GR.ADES

§ 52.631 Product description. "Fro-
zen broccolt ' is prepared from the fresh,
headed stalks or shoots of the broccoli
plant (Brassica oleracea botrytS) by
trimming, washing, and blanching and
is frozen and stored at temperatures
necessary for preservation of the product.

§ 52.632 Styles offrozen broccoli. (a)
"Stalks" Is the style that consists of the
head and adJoining portions of the stem
and attached leaves. Stalks that are cut
longitudinally (including, but not lim-
ited to, quarters or halves) are consid-
ered as this style.

(b) "Cuts" or "Cut Broccoli" is the
style that consists of portions cut from
stalks with not less than 35 percent by
weight of the broccoli that is head ma-
terial. "Head material" consists of buds
or bud clusters vhether or not attached
to stalks or portions of stalks and in-
cludes such stalks or portions thereof.
Units that possess practically no buds are
not considered as head material.
(c) "Pieces" is the style that consists

of any cut portions of stalks and that
does not meet the foregoing definition
for "Cuts" or "Cut Broccoli"

§ 52.633 Grades of frozen broccoli.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of frozen broccoli that pos-
se&s similar varietal characteristics;
that possesses a good color; that is prac-
tically free from defects; that possesses
good character; that possesses a good
flavor and odor; and is of such quality
with respect to uniformity of Size as to
score not less than 85 points when scored
In accordance with the scoring system
outlined in this subpart.

(b) "U. S. Grade B" .or "U. S. Extra
Standard" is the quality of frozen broc-
coli that possesses similar varietal char-
acteristics; that possesses a reasonably
good color; that Is reasonably free from
defects; that possesses a reasonably good
character; that possesses a fairly good

3 The requrementa of these standard- shall
not ecuza faolure to comply with the provi-
clons of the Federal Food, Drug. and Cczmetio
Act.

2The amount of head materia L deter-
mined by averaging the weight o1 the head
materlal from nil containers comprLing the
rample, provided no sinGle container con-
talns leca than 25 percent by weight of head
material.
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flavor and odor; and is of such quality
with respect to uniformity of size as to
score not less than 70 points when scored
in accordance with the scoring system
outlined in this subpart.
(c) "U. S. Grade D" or "Substandard"

Is the quality of frozen broccoli that fails
to meet the requirements of U. S. Grade
B or U. S. Extra Standard.

FACTORS OF. QUALITY

§ 52.634 Ascertaining the grade. (a)
The grade of frozen broccoli may be as-
certained by considerimg,-m conjunction
with the requirements of the respective
grade, the.respective ratings for the fac-
tors of color, uniformity of size, absence
of defects, and character.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
for such factors are:
Factors: Points

Color ---------------------------- 20
Uniformity of size ----------------- 20
Absence of defects ----------------- 20
Character ------------------------- 40

Total score ------------------- 100

(a) The scores for the factors of color,
uniformity of size, absence of defects, and
character with respect to development
are determined immediately after thaw-
ing to the extent that the product is sub-
stanltially free from ice crystals and can
be handled as individual units. The de-
gree of tenderness and freedom from
fiber and flavor and odor are determined
after the product-is cooked.

(d) "Good flavor and odor" means
that the product after cooking has a
good, characteristic, normal flavor and
odor and is free from objectionable fla-
vors and objectionable odors of any kind.

(e) "Fairly* good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor
but is free from objectionable flavors
and objectionable odors of any kind.

§ 52.635 Ascertainng the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for such factors and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points)

§ 52.636 Color-(a) (A) classifica-
tion. Frozen broccoli that possesses a
good color may be given a score of 17 to
20 points. "Good color" means that the
frozen broccoli possesses a characteristic
green color which may include lighter
colored areas typical of young and
tender broccoli that do not materially
affect the appearance of the product.

(b) (B) classification. If the frozen
broccoli possesses a reasonably good
color, a score of 14 to 16 points may be
given. Frozen broccoli that falls into
this classification shall not be graded
above U. S. Grade B or U.. S, Extra
Standard, regardless of the total score
for the product (this is a limiting rule).
"Reasonably good color" means that the
frozen broccoli possesses a characteristic
green color which may be variable but is
not off color..

RULES AND REGULATIONS

.(c) (SStd) classification. Frozen
broccoli that fails to meet the require-
ments of paragraph (b) of this section'
may be given a score of 0 to 13 points and:
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.637 Uniformity of size-W(a)
General. "Diameter" of a stalk,
whether or not cut longitudinally means
the greatest crosswise dimension mea-
sured 1 inch above the lowest portion
of the main stem of the stalk at approx-
imate right angles to the length.

(b) (A) classification. Frozen broc-
coli that is practically uniform in size
may be given a score of 17 to 20 points.
"Practically uniform in size" has the
following meanings with respect to the
following styles:

(1) Stalks. The longest stalk does
not exceed the shortest stalk by more
than 2 inches and in the 90 percent, by
count, of stalks which have the most urn-
form lengths, the length of the longest
stalk does not exceed the length of the
shortest stalk by more than 1 inch; and
the diameter of the stalk with the
greatest diameter does not exceed the
diameter of the stalk with the shortest
diameter by more than 1 inch and in the
90 percent, by count, of stalks which
have the most uniform diameters, the
diameter of the stalk with the greatest
diameter does not exceed the diameter of
the stalk with the shortest diameter by
more than % inch.

(2) Cuts; pzeces. Not more than 5
percent, by weight, of the units may be
longer than 2 inches.

(W) (B) classification. If the frozen
broccoli is reasonably uniform in size,
a score of 14 to 16 points may be given.
"Reasonably uniform in size" has the
following meamngs with respect to, the
following styles:

(1) Stalks. In the 90 percent, by
count, of stalks which have the most
uniform lengths, the length of the long-
est stalk does not exceed the length of
the shortest stalk by more than 2 inches;
and in the 90 percent, by count, of stalks
which have the most uniform diameters,
the diameter of the stalk with the great-
est diameter does not exceed the diam-
eter of the stalk with the shortest diam-
eter by more than / inch.

(2) Cuts; pieces. Not more than 10
percent, by-weight, of the units may be
longer than 22 inches.

(d) (SStd) classification. Frozen
broccoli that, fails to meet the require-
ments of paragraph (c) of this section
may be given- a score of 0 to 13 points
and shall not be graded above U. S.
Grade B or U. S. Extra Standard, re-
gardless of the total score for the product
(this is a limiting rule)

§ 52.638 Absence of defects-(a) Gen-
eral. The factor of absence of defects
refers to the degree of freedom from grit,
harmless extraneous materials, detached
fragments, loose leaves, loose pieces of
leaves, and poorly trimmed stalks; and
from units that are damaged or seriously
damaged.

(1) "Grit" means sand or other rough,
hard particles of earthy sediment.

(2) "Harmless extraneous material"
means vegetable substances other than
broccoli, such as weeds and grass and
any portions thereof, that are harmless,

(3) "Loose leaves and loose pieces of
leaves" means leaves or pieces of leaves
not attached to a unit.

(4) "Detached fragments" means any
detached portions of stalks Including bud
clusters, shattered materials, portions of
stems without bud clusters regardless of
size or length, and portions of stems with
bud clusters, which portions are 2 inches
or less in the greatest straight dimension,

(5) "Poorly trimmed" means that the
appearance of the stalk is seriously af-
fected by attached leaves and by ragged
or partial trimming of the leaves, by
ragged or partial removal of leaves, and
poor cutting of the stem of the stalk.

(6) "Damaged" means discoloration,
mechanical injury, pathological injury,
insect injury, hollow stems, pithy stems,
or other injuries which, singly or in
combination, on a unit or in a unit ma-
terially affect the appearance or eating
quality of the unit.

(7) "Seriously damaged" means dam-
age to such an extent that the appear-
ance or eating quality of the unit is
seriously affected.

(b) (A) classification. Frozen broc-
coli that is practically free from defects
may be given a score of 17 to 20 points.
"Practically free from defects" has the
following meanings with respect to the
following styles:

(1) Stalks. No grit that affects the ap-
pearance or eating quality may be pres-
ent; not more than one piece of harmless
extraneous material may be present for
each 20 ounces of net weight; detached
fragments, loose leaves, and loose pieces
of leaves that do not materially affeob
the appearance may be present; and
stalks that are poorly trimmed, dam-
aged, or seriously damaged do not ex-
ceed 10 percent, by count, of all the
stalks, but of such 10 percent, not more
than one-half thereof, or not more than
5 percent by count of all the stalks, may
be seriously damaged. One stalk in a
single container Is permitted to be poorly
trimmed, damaged, or seriously damaged
if such stalk exceeds the respective al-
lowances of 10 percent or 5 percent,
provided that in all containers compris-
ing the sample such poorly trimmed,
damaged, or seriously damaged stalks
do not exceed an average of 10 percent,
by count, but of such 10 percent average,
not more than one-half thereof, or not
more than an average of 5 percent, may
be seriously damaged.

(2) Cuts; pzeces. No grit that affects
the appearance or eating quality may be
present; not more than one piece of
harmless extraneous material may be
present for each 20 ounces of net weight:
loose leaves and loose leces of leaves
that do not materially affect the appear-
ance may be present and units that are
damaged or seriously damaged do not
exceed 8 percent, by weight, but of such
8 percent not more than one-half
thereof, or not more than 4 percent, by
weight, of all the units, may be seriously
damaged.

(c) (B) classification. If the frozen
broccoli Is reasonably free Irom defects,
a score of 14 to 16 points may be given.
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Frozen broccoli that falls into this classi-
fication shall not be graded above U. S.
Grade B or U_ S. Extra Standard, regard-
less of the total score for the product
(this is a .limiting rule) "Reasonably
free from defects" has the following
meanings with respect to the following
styles:

(1) Stalks. No grit that affects the
appearance or eating quality may be
present; not more than two pieces of
harmless extraneous material may be
present for each 20 ounces of net weight;
detached fragments, loose leaves, and
loose pieces of leaves that do not mate-
rially affect the appearance may be pres-
ent; and stalks that are poorly trimmed,
damaged, or seriously damaged do not
exceed 20 percent, by count, of all the
stalks, but of such 20 percent, not more
than one-ialf thereof, or not more than
10 percent, by count, of all the stalks,
may be seriously damaged.

.(2) Cuts; pteces. No grit that affects
the appearance or eating quality may be
present; not more than two pieces of
harmless extraneous. material may be
present for each 20 ounces of net weight,
loose leaves and loose pieces of leaves
that do not materially affect the appear-
ance may be present; and units that are
damaged or seriously damaged do not
exceed 16 percent, by weight, but of
such 16 percent, not more than one-half
thereof, or not more than 8 percent, by
weight, of all the units, may be seriously
damaged.

(d) (SStd) cassification. r o z e n
broccoli that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 13 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this is a limiting
rule).

§ 52.639 Character-Wa) General
The factor of character refers to the
degree of development and tenderness
and to -the degree of freedom from
stringy, fibrous development.

(1) "Well developed" means that the
branching bud clusters of the unit form
a practically compact head, that the
individual buds in the bud clusters are
all practically closed, and that the im-
mediate stems supporting the individual
buds inthe bud clusters show no more
than slight elongation.

(2) "Reasonably well developed"
means that the branching bud clusters
of the unit may be spread or spreading;
that the individual buds in the bud
clusters may have reached a moderate
stage of enlargement but practically
none of the buds are in the flowered or
open stage; and that the immediate
stems supporting the individual buds in
the -bud clusters may be moderately
elongated.

(3) After the broccoli has been tested
for development, the broccoli is cooked
before making the determination for the
degree of tenderness and the degree of
freedom from fibrous development.

(b) (A) classification. Frozen broc-
coli that possesses a good character may
be given a score of 34 to 40 pomts. "Good
character" has, the following meanings
with respectto the following styles:

FEDERAL REGISTER

(1) Stalks. Not less than 80 percent.
by count, of the stalks are well developed
and the remainder are reasonably well
developed; and all of the stalks are
tender.

(2) Cuts; pieces. The -units are at
least reasonably well developed; and the
broccoli is tender.

(c) (B) classification. If the frozen
broccoli possesses a reasonably good
character. 28 to 33 points may be given.
Frozen broccoli that falls into this classi-
fication shall not be graded above U. S.
Grade B or U. S. Extra Standard, regard-
less of the total score for the product
(this is a limiting rule) "Reasonably
good character" has the following mean-
ings with respect to the following styles:

(1) Stalks. Not less than 90 percent,
by count, of the stalks are at least reason-
ably well developed; the stalks are rea-
sonably tender and practically free from
stringy, fibrous development.

(2) Cuts; pieces. Not less than 95 per-
cent, by weight, of the bud clusters of
the units are at least reasonably well
developed; the broccoli is reasonably
tender and practically free from stringy,
fibrous development.

(d) (SStd) classification. Frozen
broccoli that falls to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 27 points
and shall not be graded above U. S. Grade
D or Substandard. regardless of the total
score for the product (this is a limiting
rule)

LOT CERTI FICATON TOLERANCES
§ 52.640 Tolerances for certification

of of1czally drawn samples. (a) When
certifying samples that have been oM-
cially drawn and which represent a spe-
cific lot of frozen broccoli, the grade for
such lot will be determined by averaging
the total scores of the containers com-
prising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the av-
erage of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade
indicated by the 'average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certifi-
cation.

SCORE SHEET
§ 52.641 Score sheet for frozen broc-

coli.P
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PRODUCT DESCRIPTION AND ;rADES

§52.651 Product description. FTo-
zen Brussels sprouts are prepared from
the fresh heads of the Brussels sprouts
plant (Brassica oleracea gemmifera) by
trimming. washing, and blanching and
are frozen and maintained at tempera-
tures necessary for the preservation of
the product.

§ 52.652 Grades of frozen Brussels
sprouts. (a) "U. S. Grade A" or "U. S.
Fancy" Is the quality of frozen Brussels
sprouts that possess similar varietal
characteristics; that possess a good
color; that are practically free from de-
fects; that possess a good character;
that posses a good flavor and odor; and
that score not less than 90 points when
scored in accordance with the sconrng
system outlined In this subpart.

(b) "U. S. Grade B" or "U. S. Extra.
Standard" Is the quality of frozen Brus-
sels sprouts that possess similar varietal
characteristics; that possess a reason-
ably good color; that are reasonably free
from defects; that possess a reasonably
good character; that possess a good
flavor and odor; and that score not less
than 80 points when scored in accord-
ance with the scoring system outlined
in this subpart.

c) "U. S. Grade C" or "U. S. Stand-
ard" Is the quality of frozen Brussels
sprouts that possess a fairly good color;
that are fairly free from defects; that
possess a fairly good character; that
possess a fairly good flavor and odor;
and that score not less than 70 points
when scored in accordance with the
scoring system outlined In this subpart.

(d) "U. S. Grade D" or "Substandard"
is the quality of frozen Brussels sprouts
that falls to meet the requirements of
U. S. Grade C or U. S. Standard.

FACTORS OF QUALITZ

§ 52.653 Ascertaining the grade. (a)'
The grade of frozen Brussels sprouts is
ascertained by considering, in conjunc-
tion with the requirements of the respec-
tive grade, the respective ratings for the
factors of color, abeence of defects, and
character.

(b) The relative importance of each
factor which Is scored Is expressed nu-,

2 "le requIrements of theze &ndards. sall
nob excuse falure to comply with the pro-
vislomn of tho Federal Food, Drug, and Ces-
nmetl Act.
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merically on the scale of 100. The mar-
imum number of points that may be
given such factors arer
Factors: Points

Color --------------------------- so
Absence of defects -------------- 40
Character ----------------------- 30

Total score ------ ...------ 100

(W) The scores for the factors of color
and absence of defects of Brussels sprouts
are determined immediately after thaw-
mg so that the product is sufficiently
free from ice crystals to- permit proper
handling as individual units and the
product is completely thawed to deter-
mine the factor of character. The prod-
uct is cooked to determine the flavor and
odor.

(d) "Good flavor and, odor" means
that the product after cooking has a
good, characteristic, normal flavor and
odor and is free from objectionable
flavors and objectionable odors. of any
kind.

(e) "Fairly good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor
but is free from objectionable flavors
and objectionable odors of any kind.

§ 52.654 Ascertaming the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "2.7 to 30
points" means 27, 28, 29, or 30 points)

§ 52.655 Color-a) General. The
color of Brussels sprouts is based on the
characteristic and predominating color
of the outer surfaces of the Brussels
sprouts.

(1) "Yellow-green" means a pre-
dominating characteristic green color
with a definite yellow cast.

(2) "Yellow" means a predominating
characteristic yellow color with slight
tinges of green or a predominating char-
acteristic yellow color typical of the color
Brussels sprouts possess after the outer
green leaves have been removed.

(b) (A) classification. Frozen Brus-
sels sprouts that possess a good color
may be given a score of 27 to- 30 points.
"Good color" means that not more than
5 percent, by count, of the units may be
yellow and that the remainder of the
units are yellow-green or more green in
color. One Brussels sprout in a single
container is permitted to be yellow if
such unit exceeds the allowance of 5
percent.

(c) (B) classification. If the frozen
Brussels sprouts possess a reasonably
good color, a score of 24 to 26 points may
be given. Frozen Brussels sprouts that
fall into this classification shall not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Reasonably good color" means
that more than 5 percent, by count, but
not more than 25 percent, by count, of
the units are yellow and that the re-
mainder of the units are yellow-green or
more green'm color.

(d) (C) classification. If the frozen
Brussels sprouts possess a fairly good

RULES AND REGULATIONS

color, a score of 21 to 23 points may be
given. Frozen. Brussels sprouts that fall
nto this classification shall not be

graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Fairly good color" means that more
than 25 percent, by count, of the units
are yellow and. that the remainder, if
any, are yellow-green or more green in
color but are not off-color for any
reason.

(e (SStd) classification. Prozren
Brussels sprouts that fail to meet the
requirements of paragraph (d) of this
section may be given a score of 0 to 20
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this is a limiting rule).

§ 52.656 Absence of defects-a) Gen-
eral. The factor of absence of defects
refers to the degreeof freedom from grit,
silt, harmless extraneous material, loose
leaves and loose small pieces, poorly
trimmed units, and from units damaged
by discoloration, mechanical injury,
pathological injury, insect injury, or
other means.

(1) "Grit" (or sand) is rough, hard
particles of earthy sediment.

(2) "Silt" is fine earthy sediment from
material such as mud or clay.

(3) "Harmless extraneous material!"
means vegetable substances other than
from Brussels sprouts, such as weeds and
grass and any portion thereof, that are
harmless.

(4) "Loose leaves and loose small
pieces" means leaves, pieces of leaves,
and small pieces of edible stalk or stems
not attached to a unit, whether or not
damaged.

(5) "Poorly trimmed units" means (i)
that the butt end is not trimmed smooth-
ly and closely at the approximate point
of attachment of the outer leaves; or
(ii) that the appearance of the unit is
materially damaged from excessive cut-
ting into the head. Brussels sprouts
heads from which the leaves have been
stripped, whether or not excessively are
not considered "poorly trimmed units."

(6) "Damaged" means any unit dam-
aged by surface or internal discoloration,
mechanical injury, pathological injury,
insect injury, or by other means to the
extent that the appearance or eating
9uality is materially affected.

(7), "Seriously damaged" means any
unit damaged to such an extent that the
appearance or eating quality is seriously
affected.

(b) (A) classification. Frozen Brus-
sels sprouts that are practically free from
defects may be given a score of 36 to 40
points. "Practically free from defects"
means that no grit or slt that affects the
appearance or eating quality of the prod-
uct is present; no-harmless extraneous
material is present; loose leaves and loose
small pieces that do not affect the ap-
pearance or eating quality of the product
may be present; and 'that units that are

-damaged or seriously damaged do not
exceed 10 percent, by count, of all the
units, but of such 10 percent not more
than one-half thereof or not more than
5 percent, by- count, of all the units may
be seriously damaged: and. in addition,

not more than 10 percent, by count, of
all the units may be poorly trimmed,
(C) (B) classification. If the frozen

Brussels sprouts are reasonably free from
defects, a score of 32 to 35 points may be
given. Frozen Brussels sprouts that fall
into this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule). "Rea-
sonably free from defects" means that no
grit or silt that affects the appearance or
eating quality of the product Is present;
not more than one piece of harmless
extraneous material may be present for
each 20 ounces of net weight; loose leaves
and loose small pieces that do not mate-
rially affect the appearance or eating
quality of the product may be present;
and that units that are damaged or seri-
ously damaged do not exceed 20 percent,
by count, of all the units, but of such 20
percent not more than one-half thereof
or not more than 10 percent, by count, of
all the units may be seriously damaged;
and, in addition, not more than 15 per-
cent, by count, of all the units may be
poorly trimmed.

(d) (C) classification. Frozen Brus-
sels sprouts that are fairly free from do
fects may be given a score of 28 to 31
points. Frozen Brussels sprouts that fall
into this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the
product (this is a limiting rule) "Fairly
free from defects" means that a slight
trace of grit or silt that does not affect
materially the appearance or eating
quality of the product may be present;
not more than two pieces of harmless
extraneous material may be present for
each 20 ounces of net weight; loose leaves
and loose small pieces that do not serl-
ously affect the appearance or eating
quality of the product may be present;
and that units that are damaged, seri-
ously damaged, or poorly trimmed do not
exceed 50 percent, by count, of all the
units, but of such 50 percent not more
than three-tenths thereof or not more
than 15 percent, by count, of all the units
may be seriously damaged and of such
50 percent not more than two-fifths
thereof or not more than 20 percent, by
count, of the units may have butt ends
that are not trimmed smoothly and
closely at the approximate point of at-
tachment of the outer leaves,

(e) (Std) classification. Frozen Brus-
sels sprouts that fail to meet the require-
ments of paragraph (d) of this section
may be given a score of 0 to 27 points
and shall not be graded above U. S,
Grade D or Substandard, regardless of
the total score for the product (this is a
limiting rule)

§ 52.657 Character-a) G c n e r a 1.
The factor of character refers to the de-
gree of development and tenderness and
texture of the Brussels sprouts heads,

(1) "Well developed" means that a
Brussels sprout head is well formed,
compact, and reasonably firm,

(2) "Reasonably well developed"
means that a Brussels sprout head is
reasonably well formed, reasonably com-
pact, and fairly firm.

(3) "Fairly well developed" means
that.a Brussels sprout headis fairly well
formed but may have been reduced In
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size or excessively stripped by removal
of leaves.

(4) "Very loose-structured" means
that a Brussels sprout head is very light
in weight in comparison to its size and
possesses large open spaces resulting in a
very spongy condition that yields easily
and considerably to moderate pressure.

(b) (A) classification. Frozen Brus-
sels sprouts that possess a good character
may be given a score of 27 to 30 points.
"Good character" means that not less
than 80 percent, by count, of the units
are well developed and that the re-
mainder are reasonably well developed or
fairly well developed and not more than
an occasional unit may be very loose-
structured.

(c) (B) classification. If the frozen
Brussels sprouts possess a reasonably
good character, a score of 24 to 26 points
may be given. Frozen Brussels sprouts
that fall into this classification shall not
be graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Reasonably good character"
means that not less than 50 percent, by
count, of the units are at least reasonably
well developed; not more than 10 per-
cent, by count, may be very loose-struc-
tured units; and the remainder are fairly
well developed.

(d) (C) classification. Frozen Brus-
sels sprouts that possess a fairly good
character may be given a score of 21 to
23-points. Frozen Brussels sprouts that
fall into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the -product (this is a limiting rule)
"Fairly good character" means that not
less than 50 percent, by count, of the
units are at least fairly well developed.

(e) (SStd) classification. Frozen
Brussels sprouts that fail to meet the
requirements of paragraph (d) of this
section may be given a score of 0 to 20
points and shall not be graded above
U. S. Grade D or Substandard, regardless
of the total score for the product (this is
a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.658 Tolerances for certification
of officzally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen Brussels sprouts, the
grade for such lot will be determined by
averaging the total scores of the contain-
ers comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers winch fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and-

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in

FEDERAL REGISTER

effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§ 52.659 Score sheet for frozen Brus-
sels sprouts.

3 Indlcates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED CARROTS'

IDENTT", STYLES, AND GRADES

§ 52.671 Identity. "Canned carrots"
means the canned product properly pre-
pared from the clean, sound root of the
carrot plant as defined in the deini-
tions and standards of Identity for
canned vegetables (21 CFR 52.990) is-
sued pursuant to the Federal Food, Drug,
and Cosmetic Act.

§ 52.672 Styles of canned carrots. (a)
"Whole" or "whole carrots" means
canned carrots consisting of whole car-
rots that retain the approximate original
conformation of thewhole carrot.

(b) "Slices" or "sliced carrots" means
canned carrots consisting of carrot slices
produced by slicing whole carrots trans-
verse to the longitudinal axis.

(c) "Quarters" or "quartered carrots"
means canned carrots consisting of
quarters of carrots produced by cutting
whole carrots longitudinally into four
approximately equal units. Whole car-
rots cut longitudinally into six units ap-
proximating the size and appearance of
the quartered carrots are also permitted
in this style.

(d) "Diced carrots" means canned
carrots consisting of units produced by
cutting whole carrots into cubes having
edges, other than the rounded outer
edges, measuring approximately ? inch
or less.

(e) "Jullenne," "French style," or
"'shoestring" means canned carrots con-
sisting of strips of carrots.

(f) "Cut' means canned carrots con-
sisting of units which with respect to
size or shape do not conform to any of
the foregoing styles. Carrots which
have been cut longitudinally into two
approximately equal units are included
in this style.

(g) "Unit" means an individual car-
rot or portion of a carrot in canned
carrots.

'The requirements of theo standards
shall not excuse failure to comply with tho
provisions of the Federal Food, Drug, and
Cosmetic Act.
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§ 52.673 Grades of canned carrots.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of canned carrots that pos-
sess similar varietal characteristics; that
possess a normal flavor and odor; that
possess a good color; that are practically
free from defects; that are tender; that
are practically uniform in size and
shape; and that score not less than 85
points when scored in accordance with
the scoring system outlined in this sub-
part.

(b) "U. S. Grade C" or "U. S. Stand-
ard" Is the quality of canned carrots that
possess similar varietal characteristics;
that possess a normal flavor and odor;
that possess a fairly good color; that
are fairly free from defects; that are
fairly tender; that are fairly uniform
in size and shape; and that score not
less than 70 points when scored in ac-
cordance with the scoring system out-
lined in this subpart.
(c) "Substandard" is the quality of

caned carrots that fall to meet the re-
quirements of U. S. Grade C or U. S.
Standard.

FILL OF CONTAINER AND DRAINED WEIGHTS

§ 52.674 Recommended fill of con-
tainer. The recommended fill of con-
tainer is not incorporated in the grade of
the finished product since fill of con-
tainer, as such, Is not a factor of quality
for the purpose of these grades. It is
recommended that the container of
canned carrots be filled as full as prac-
ticable with carrots without impairment
of quality and that the product and
packing medium occupy not less than 90
percent of the total capacity of the con-
tainer.

§ 52.675 Recommended mmimum
drained weight. The minimum drained
weight recommendations in Table No. I
of this section are not incorporated in
the grades of the finished product since
drained weight, as such, is not a factor of
quality for the purpose of these grades.
The drained weight of canned carrots is
determined by emptying the contents of
the container upon a U. S. Standard
No. 8 sieve of proper diameter so as to
distribute the product evenly, inclining
the sieve slightly to facilitate drainage
and allowing to drain for two minutes.
The drained weight Is the weight of the
sieve and carrots less the weight of the
dry sieve. A sieve 8 inches in diameter
is used for the No. 21 size can (401 x
411) and smaller sizes; and a sieve 12
inches in diameter is used for containers
larger than the No. 21 size can.
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SIZES

§ 52.676 Sizes of carrots in whole car-
rots. The size of any carrot is deter-
mined by measuring thelongest diameter
through the center transverse to the
longitudinal axis of the carrot.

§ 52.677 Sizes of carrot slices in sliced
carrots. The size of any slice in sliced
carrots is determined by measuring the-
smallest diameter of the largest surface
of the slice.

§ 52.678 Sizes of carrot quarters in
quartered carrots. The size of any quar-
ter in quartered carrots with respect to
diameter is determined' by measuring.
the largest cut surface transverse to the
longitudinal axis.

FACTORS OF QUALITY

§ 52.679 Ascertaining the grade. (a)
The grade of canned carrots is ascer-
tained by-considering, in conjunction
with the requirements of the respective
grade, the respective ratings for the fac-
tors of color, uniformity of size and
shape, absence of defects, and texture.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be
given each such factor is:
Factors: Ponts

Color ---------------- - 25
Uniformity of size and shape..... 15
Absence of defects ...... 30
Texture ----------------------- 30

Total score ---------------- 100

(c) "Normal- flavor and odor" means
that the canned carrots are free from
objectionable flavors and objectionable
odors of any kind.

§ 52.680 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor are so
described that the value may be ascer-
tained for each factor and expressed
numerically. The numerical range for
the rating of each factor is inclusive
(for example, "12 to 15 points" means
12, 13, 14, or 15 points)

§ 52.681 Color-(a) (A) classifica-
tion. Canned carrots that possess a good
color may be given a score of 21 to 25
points. "Good color" means that the
canned carrots possess an orange-yellow
color that is bright and typical of cdnned
carrots, and that the presence of green
units does not more than slightly affect
the appearance or eating quality of the
product.

(b) (C) classification, If the canned
carrots possess a fairly good color, a
score of 18 to 20 points may be given.
Canned carrots that fall into this classi-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is a
limiting rule) "Fairly good color"
means that the canned carrots possess
the typical color of canned carrots, that
such color may be slightly dull but not-
off-color, and that the presence of green
units does not materially affect the ap-
pearance or eating quality of the product.

(c) (SStd) classification. C a n n e d
carrots that are off-color for any reason
or that fail to meet the requirements of

RULES--AND REGULATIONS

paragraph (b) of this section may be
given a score of 0to 17 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.682 Uniformity of size and
shape-(a)- (A) classification. Canned
carrots that are practically uniform in
size and shape may be given a score of
12 to 15 points. "Practically uniform in
size and shape" has the following mean-
igs with respect to the various styles

of canned carrots:
(1) Whole carrots. The size of the

individual carrot is not more than 1/t
inches in diameter, measured as afore-
said; the carrots may vary moderately in
shape and the diameter of the largest
unit is not more than 50 percent greater
than the dianjeter of the second smallest
unit.

(2) Quartered carrots. The carrots
from which the quarters have been pre-
pared were of a size not more than 21/2
*inches in diameter, measured as afore-
said, and the diameter of the- largest
quarter is not more than 50 percent
greater than the diameter of the second
smallest quarter, and the length of the
longest quarter is not more than 50 per-
cent greater than the length of the-
second shortest quarter.

(3) Sliced carrots. The individual
slice is not more than % inch in thick-
ness when measured at the thickest por-
tion; the size of each slice is not more
than 2/ inches in diameter, measured
as aforesaid, and the diameter of the
largest slice is not more than 50 percent
greater than the diameter of the second
smallest slice

(4) Diced carrots. The units are
practically uniform in size and shape
with edges, other than therounded outer
edges, measuring approximately 212 inch
or less; and the aggregate weight of all
units of irregular shape which are no-
ticeably smaller than one-half the vol-
ume of an average size cube and of all
noticeably large and -large irregular
shaped units does not exceed 12 percent
of the weight of all the units.

(5) "Julienne, French. style, or shoe-
string. The strips of carrots are prac-
tically uniform m size and shape, with
cross sections measuring approximately
9i0 inch, and the aggregate weight of all
strips less than 1/2 inch in length does
not exceed 12 percent of the weight of
-all the strips.

(6) Cut. The individual units weigh
not less than Y4. ounce and the largest
.uiit is not more than four times the
weight of the second smallest unit.
When cut longitudinally into two ap-
-proximately equal units, the carrots
from which the units have been pre-
-pared were of a size not more than 2i/2
inches m diameter, measured as afore-
said, and the weight of the largest unit
is not more than 50 percent greater than
the weight of the second smallest unit.

.(b) (C) classification. If the canned
carrots are fairly uniform in size and
-shape a score of 8 to 11 points may be
-given.- Canned carrots that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly uniform

in size and shape" has the following
meanings with respect to the various
styles of canned carrots:

(1) Whole carrots. The size of the
individual carrot Is not more than 2JA
inches in diameter, measured as afore-
said; the carrots may vary considerably
in shape, and the diameter of the largest
unit is not more than twice the diameter
of the second smallest unit.

(2) Quartered carrots. The carrots
from which the quarters have been cut
were of a size not more than 21/2 inches
in diameter, measured as aforesaid, and
the diameter of the largest quarter is
not more than twice the diameter of the
second smallest unit, and the length of
the longest quarter is not more than
twice the length of the second shortest
quarter.

(3) Sliced carrots. The individual
slice is not more than % inch in thick-
ness when measured at the thickest por-
tion; the size of each slice Is not more
than 2V?- inches in diameter, measured
as aforesaid; and the diameter of the
largest slice is not more than twice the
diameter of the second smallest slice.

(4) Diced carrots. The units are
fairly uniform In size and shape, with
edges, other than the rounded outer
edges, measuring approximately 'a inch
or less; and the aggregate weight of all
units of irregular shape which are
noticeably smaller than one-half the
volume of an average size cube and of
all noticeably large and largo irregular
shaped units does not exceed 25 percent
of the weight of all the units.

(5) Julienne, French style, or shoe-
string. The strips of carrots are fairly
uniform, in size and shape, with cross
sections measuring approximately ,o
inch and the aggregate weight of all the
strips less than 1/2 Inch in length does
not exceed 25 percent of the weight of all
the strips.

(6) Cut. The Individual units weigh
not less than 14 ounce and the largest
unit Is not more than twelve times the
weight of the second smallest unit.
When cut longitudinally Into two ap-
proximately equal units, the carrots
from which the units have been prepared
were of a size not more than 2V2 Inches
in diameter, measured as aforesaid, and
the weight of the largest unit Is not more
than twice the weight of the second
smallest unit.

(c) (SStd) classification. Canned
carrots that fail to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 7 points and
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this Is a limiting rule).

§ 52.683 Absence of delects-(a) Gen-
eral. The factbr of absence of defects
refers to the degree of freedom from de-
fective units. Defective units are units
damaged by mechanical Injury, un.
peeled units, units blemished or seriously
-blemished by brown or black internal
,or external discoloration, sunburn, or
green colored units, pathological injury
or insect injury, and units blemished or
seriously blemished by other means.

(1) "Damaged by mechanical injury"
.means crushed, broken, or cracked units,
.units with excessively frayed edges and
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surfaces, excessively trimmed units, or
damaged by other means.

(2) "Unpeeled unit" means any unit
possessing an unpeeled area greater than
the area of a circle :4 inch in diameter.

-(3) "Blenished"means any unit blem-
ished to the extent that the appearance
or -eating quality is materially affected.

(4) ",Seriously blemished" means any
unit blemished to the extent that the
appearance or eating quality is seriously
affected.

(b) (A) classification. Canned car-
rots that are practically free from defects
may be given a score of 26 to 30 points.
"Practically free from defects"- has the
following meanings with respect to the
various styles of canned carrots:
(1) Whole carrots. The aggregate

weight-of all defective units does not ex-
ceed 15 percent of the weight of all the
units, and of such 15 percent not more
than -Y thereof or one carrot, whichever
weighs more, may consist of blemished
units and seriously blemished units:
Provided, That not more than 1 percent,
by weight, of all the units may be seri-
ously blemished, and that the presence
of blemished and seriously blemished
units does not more than slightly affect
the appearance or eating quality of the
product.

(2) Sliced, quartered, and cut carrots.
The aggregate weight of all defective
units does not exceed -15 percent of the
weight of all-the units, and of such
15 percent not more than Y2 thereof or
one slice, quarter or cut, whichever
weighs more, may consist of blemished
units and seriously blemished units:
Provided, That not more than 1 percent,
by weight, of all the units may be seri-
ously -blemished, and that the presence
of blemished and seriously blemished
units does not more than slightly affect
'the appearance or eating quality of the
product.
(3) Diced, Julienne, French style, or

shoestring carrots. The aggregate"
weight of all defective units does not
exceed 10 percent of the weight of all
the units and of such 10 percent not
more -than % thereof may consist of
blemished units -and seriously blemished
units: Provided, That not more than 1
percent, by weight, of all the units may
-be seriously blemished, and that the
presence -of blemished and seriously
blemished units does not more than
slightly affect the appearance or eating
quality of the product.

(c) (C) classification. Canned car-
rots that are fairly free from defects
may be given a score of 22 to 25 points.
Canned carrots that fall into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule) "Fairly free from
Aefects" has the following meanings
-with respect to the -arious styles of
canned carrots:

(1) Whole carrots. The aggregate
weight of all defective units does not ex-
ceed 25 percent of the weight of all the
units, and of such 25 percent, not more
than t Thereof may consist of blemished
units and seriously blemished units:
Provided, That not more-than 2 percent,
by weight, of all the units may be sen-
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ously blemished, and that the prewence
of blemished and seriously blemished
units does not seriously affect the ap-
pearance or eating quality of the
product.

(2) Sliced, quartered, and cut car-
rots. The aggregate weight of all de-
fective units does not exceed 25 percent
of the weight of all the units, and of
such 25 percent not more than 1/ thereof
may consist of blemished units and seri-
ously blemished units: Provided, That
not more than 2 percent, by weight, of
all the units may be seriously blemished,
and that the presence of blemished and
seriously blemished units does not seri-
ously affect the appearance or eating
quality of the product.

(3) Diced, Julienne, French style, or
shoestring carrots. The aggregate
weight of all defective units does not ex-
ceed 20 percent of the weight of all the
units, and of such 20 percent not more
than 34_ thereof may consist of blem-
ished units and seriously blemished
units: Provided, That not more than 2
percent, by weight, of all the units may
be seriously blemished, and that the
presence of blemished and seriously
blemished units does not seriously affect
the appearance or eating quality of the
product.
(d) (SStd) classification. Canned

carrots that fall to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 21 points
and shall not be graded above Sub-
standard, regardless of the total score
for the product (this Is a limiting rule).

§ 52.681 Texture--Ca) General. The
factor of texture refers to the tenderness
of the carrots and the degree of freedom
from coarse and fibrous units.

(b) (A.) classification. Canned car-
rots that possess a tender texture may
be given a score of 26 to 30 points.
"Tender texture" means that the carrots
are tender and firm but not fibrous, and
possess -a practically uniform texture.
(c) (C) classification. If the canned

carrots possess a fairly tender texture,
a score of 22 to 25 points may be given.
Canned carrots that fall into this class!-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this Is
a limiting rule) "Fairly tender tex-
ture" means that the carrots are fairly
tender, may be variable In texture but
not soft or mushy, tough or hard, and
there may be present a few units which
possess a coarse or fibrous texture.
(d) (SStd) classification. Canned

carrots that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 21 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule).

LOT CERTIFICATION TOLER-CIIS

§ 52.685 Tolerance for certification
of offictally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned carrots, the grade for
such lot will be determined by averaging
the total score of all containers if:

(1) Not more than one-sixth of the
containers comprising the sample falls
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to meet all the requirements of the grade
indicated by the average oZ such total
scores, and with respect to such con-
tainers which fail to meet the require-
ments of the ndicated grade by reason
of a limiting rule, the average score of
all containers In the sample for the fac-
tor. subject to such limiting rule, must
be within the range for the grade indi-
cated;

(2) None of the containers comprising
the ample falls more than 4 points below
the minimum score for the grade indi-
cated by the average of the total scores;
and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food. Drug, and Cosmetic Act and m
effect at the time of the aforesaid certi-
fication.

ScOnE SHEET

§52.686 Score sheet for canned
carrots.
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SUIBPAT-UNITED STATES STAND.AnMS FOR
GLADES OF FtOZEN IcED CAREoTs 1

PSODUCT DESCUMPEroI7, STYLE, AiD GRADES

§ 52.701 Product descnption. Fro-
zen diced carrots Is the clean and sound
product prepared from the fresh root
of the carrot plant (Daucus carota) by
washing, sorting, peeling, trimming, and
blanching, and is then frozen in accord-
ance with good commercial practice and
maintained at temperatures necessary
for the preservation of the product.

§ 52.702 Style of frozen diced carrots.
"Diced carrots" means frozen carrots
consisting of units produced by cutting
whole carrots into cubes havm edges
other than the rounded outer edges,
measuring approximately J inch or less.

§ 52.703 Grades of frozen diced car-
rots. (a) "U. S. Grade A" -or "U. S.
Fancy" Is the quality of frozen diced
parrots that possess similar varietal
characteristics; that possess a good

z The requirements of thee standards shall
not excuse ialure to comply with the pro-
vi ions of the Federal Food, Drug, and Cc6-
meric Act.
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flavor and odor; that possess a good
color, that are practically free from de-
fects; that are tender; that are prac-
tically uniform in size and shape; and
that score not less than 85 points when
scored m accordance with the scoring
system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen diced
carrots that possess similar varietal
characteristics; that possess a reasona--
bly good flavor and odor; that possess a
reasonably good color; that are reason-
ably free from defects; that are reason-
ably tender that are reasonably uniform
in size and shape; and that score not less
than 70 points when scored in accord-
ance with the scoring system outlined n
this subpart.

(c) "Substandard" is the quality of
frozen diced carrots that fail to meet the
requirements of U. S. Grade B or U. S.
Extra Standard.

FACTORS OF QUALITY

§ 52.704 Ascertazning the grade. (a)
The grade of frozen diced carrots may
be ascertained by considering, n con-
junction with the requirements of the
respective grade, the respective ratings
for the factors of color, uniformity of
size and shape, absence of defects, and
texture.

(b) The relative importance of each
factor which is scored is expressed nu-
mercally on the scale of 100. Theinaxi-
mum number of points that maybe given
each factor is:
Vactors: Points

Color ---------------------------- 25
Uniformity of size and shape ------ 15
Absence of defects ---------------- 30
Texture ----------------------- 30

Total score ------------------- 100
'(c) The score for the factors of color,

uniformity of size and shape, and ab-
sence of defects in frozen diced carrots
is determined immediately after thaw-
ing to the extent that the product is sub-
stantially free from ice crystals and can
be handled as individual units. A rep-
resentative sample of the product is
cooked to determine texture and flavor
and odor.

(d) "Good flavor and odor" means
that the product after cooking has a
good characteristic, normal flavor and
odor and is free from objectionable
flavors and objectionable odors- of any
kind.

(e) "Reasonably good flavor and odor"
means that the product after cooking
may be lackang in good flavor and odor
but is free from obectionable flavors
and objectionable odors of any kind.

§ 52.705 Ascertaining the rating for,
the factors whzch are scored.. The essen-
tial variations within each factor which
Is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "12 to 15
points" means 12, 13, 14, or 15 points)

§ 52.706 Color-(a) (A) classzfica-
tion. Frozen diced carrots that pos-
sess a good color may be given a score of
21 to 25 points. "Good color" means

that the frozen diced carrots possess an
orange-yellow color that is bright and
typical of frozen carrots, and that the
presence of green units does not- more
than slightly affect the appearance or
eating quality of the product.

(b) (B) classification. If the frozen
diced carrots possess a reasonably good
color, a score of 18 to 20 points may be
given. Frozen diced carrots that fall
into this classification shall not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Reasonably good color" means
that the frozen diced carrots possess the
typical color of frozen carrots and such
color may be slightly dull but not off
color, and that the presence of green
units does not materially affect the ap-
pearance or eating quality of the product.

(c) (SStd) classification. Frozen
diced carrots that are off color for any
reason or that fail to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 17 points
and shall not be graded above Sub-
standard, regardless of the total score
for the product (this is a limiting rule)

§52.707 Uniformity o f s z z e and
shape-(a) (A) classification. Frozen
diced carrots that are practically un-
form in size and shape may be given
a score of 12 to 15 points. "Practically
uniform in size and shape" means that
the units are practically uniform in size
and sliape with edges, other than the
rounded outer edges, measuring approxi-
mately 2 inch or less; and the aggregate
weight of all units of irregular shape
which are noticeably smaller than one-
half the volume of an average size cube
and of all noticeably large and large ir-
regular shaped units does not exceed 12
percent of the weight of all the units.

(b) (B) classzfication. If the frozen
diced carrots are reasonably uniform in
size and shape a score of 8 to 11 points
may be given. Frozen diced carrots
that fall into this classification shall not
be graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Reasonably uniform in size
and shape" means that the units are
reasonably uniform in size and shale
with edges, other than the rounded outer
edges, measurm approximately 1/2 inch
or less; and the aggregate weight of all
units of irregular shape which are no-
ticeably smaller than one-half the vol-
ume of an average size cube and of all
noticeably large and large irregular
shaped units does not exceed 25 percent
of the weight of all the units.

(c) (SStd) classification. Frozen
diced carrots that fail to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 7 points
and shall not be graded above Substand-
ard, regardless of the total score for the

-product (this is a limiting rule).

§ 52.708 Absence of "l e e c t s-(a)'
General. The factor of absence of de-
fects refers to the degree of freedom
from defective units. Defective units
are units damaged by mechamcal injury,
unpeeled units, units blemished or seri-
ously blemished by brown or black

Internal or external discoloration, sun-
burn, or green colored units, pathologi-
cal injury or insect Injury, and units
blemished or seriously blemished by
other means.

(1) "Damaged by mechanical Injury"
means crushed, broken or cracked units,
units with excessively frayed edges and
surfaces, or damaged by other means.

(2) "Unpeeled unit" means any unit
possessing an unpeeled area greater than
the area of a circle i/8 inch in diameter.

(3) "Blemished" means any unit
blemished to the extent that the ap-
pearance or eating quality is materially
affected.

(4) "Seriously blemished" means any
unit blemished to the extent that the
appearance or eating quality is seriously
affected.

(b) (A)Y classification. Frozen diced
carrots that are practically free from
defects may be given a score of 20 tb 30
points. "Practically free from defects"
means that the aggregate weight of all
defective units does not exceed 10 per-
cent of the weight of all the units, and
of such 10 percent not more than one-
half thereof may consist of blemished
units and seriously blemished Ulnits:
Provided, That not more than 1 percent,
by weight, of all the units may be
seriously blemished and that the
presence of blemished and seriously
blemished units does not more than
slightly affect the appearance or eating
quality of the product.

() (B) classification. Frozen diced
carrots that are reasonably free from
defects may be given a score of 22 to
25 points. Frozen diced carrots that
fall into this classification shall not be
graded above U. S. Grade B or U. S,
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Reasonably free from defects"
means that the aggregate weight of all
defective units does not exceed 16 per-
cent of the weight of all the units and Of
such 16 percent not more than 1/2 thereof
may consist of blemished units and seri-
ously blemished units: Provided, That
not more than 2 percent, by weight, of
all the units may be seriously blemished
and that the presence of blemished and
seriously blemished units does not ma-
terially affect the appearance or eating
quality of the product.

(d) (SStd) classification. Frozen
diced carrots that fail to meet the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 21
points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.709 Texture-(a) General. The
factor of texture refers to the tenderness
of the carrotg and the degree of freedom
from coarse or fibrous units.

(b) (A) classification. Frozen , diced
carrots that possess a tender texture
may be given a score of 26 to 30 points.
"Tender texture" means that the car-
rots are tender, not fibrous, and possess
a practically uniform texture.

(c) (B) classification. If the frozen
diced carrots possess a reasonably tender
texture, a score of 22 to 25 points may
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be given. Frozen diced carrots that fall
ito this classification shall not be

graded above U. S., Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
iule) "Reasonably tender texture"
means that the carrots are reasonably
tender, may be variable in texture but
mnot tough or hard, and there may be
present a few units which possess a
coarse or fibrous texture.

(d) (SStd) classiftcation. Frozen
diced carrots that fail to meet the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 21 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product thls is a limiting rule).

LOT CERTIFICATION TOLERANCES

§ 52.710 Tolerance for certijlcation of
oifcwly -drawn sampIes. (a) When cer-
tifying zamples that have been officially
drawn -and whnch represent a specific
lot of frozen diced carrots the grade for
such lot will be determined by averaging
the total scores of all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the grade
Indicated by the average of such total
scores, and with respect to such con-
tainers which -ail to meet the require-
ments zf the indicated grade by reason
of a limiting rule. the average score of
all containers in the sample for the fac-
tor, subject to such limiting nule,. must
be within the range for the grade indi-
cated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the nmmum score for the grade
indicated by the average of the total
scores; and

13) All containers comprising the
sample meet all applicable standards of
quality pfomulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§ 52.711 Score sheet for frozen diced
carrots.

Size and kind of contaner ----------....... ..........
Container marks or identification .......
Net veight (ounoe) ........-. . ... ...
Ztyle --

Factors Score-pomats

(A) M-25
color__. 25 (B) 118-20

(SStd.) 10-17
(A) '12-15

Uniformity of sze arid IS (B) 28-I
shape. (sstd.) 10- 7

Absenceofdefects.......... 30 (B) '22-25
(sstd.) 10-21
(A) 28-So

Texture_- 30 )(B) 2 2--25t(sstd.) 10-21

Totalsro ......... 100

Grade --------------.---.-...... 
Flavor and odor ....------------------

"Indicates limiting rule.

FEDERAL REGISTER

SUBPART-UITED STATES STANDARDS FOR
GRADES OF FaOZEU CAULIFLOWER*

PRODUCT DESCRIPTION AND GRADES

§ 52.721 Product description. Frozen
cauliflower is prepared from the fresh
flower .heads of the cauliflower plant
(Brassica oleracea botrytis) by trim-

mning, washing, and blanching and is
frozen and maintained at temperatures
necessary for preservation of the
Product.

§ 52.722 Grades of frozen cauliflower.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of frozen cauliflower that
possesses similar varietal characteris-
tics; that possesses a good flavor and
odor; that possesses a good color; that Is
practically free from defects; that
.possesses a good character; and that
scores not less than 85 points when
scored in accordance with the scoring
system outlined In this subpart.

Cb) 'U. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen caull-
flower that possesses similar varietal
characteristics; that possesses a fairly
good flavor and odor; that possesses a
reasonably good color; that is reasonably
free from defects; that possesses a
reasonably good character; and that
scores not less than 70 points when
scored in accordance with the scoring
system outlined in this subpart.
(c) "Substandard" is the quality of

frozen cauliflower that fails to meet the
requirements of U. S. Grade B or U. S.
Extra Standard.

FACTORS OF QUALITY

§ 52.723 Ascertaining then grade. (a)
The grade of frozen cauliflower Is ascer-
tamed by considering, in conjunction
with the requirements of the respective
grade, the respective ratings for the fac-
tors of color, absence of defects, and
character.

Cb) The relative importance of each
factor which is scored is expressed on
the scale of 100. The maximum number
of points that may be given such factors
are:
Factors: POins

Color -.- .- ..- .-----.- .-.- .-. 40
Absence of defects ---------- 40
Character ----- 20

Total score - 100

Cc) The scores for the factors of color,
absence of defects, and character are de-
termined immediately after thawing so
that the product is sufficlently free from
ice crystals to permit proper handling as
individual units, except thatbuds or but-
tons which are slightly dark in typical
color are cooked before evaluating the
factor of color. The product is cooked
to determine the flavor and odor.
(d) "Good favor and odor" means

that the product after cooking has a
good, characteristic, normal flavor and
odor and is free from objectionable fla-
vors and objectionable odors of any kind.

2The requirements of theo standards
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.
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(e) 'FalrWy good flavor and odor"
mean that the product after cooking
may be lacking In good flavor and odor
but Is free from objectionable flavors and
objectionable odors of any ind.

§ 52.721 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
'which Is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
Is scored s inclusive (for example, "17
to 20 points" means 17, 18, 19, or 20
points).

§ 52.725 Color-a) CA) classffca-
ilon. Frozen cauliflower that possesses
a good color may be given a score of
34 to 40 points. "Good color" means
that the buds or buttons possess a char-
acteristio white to light cream color over
the tops, which color may be slightly
variable, and that the product may pos-
sess a characteristic green color or blu-
Ish tint on the branches and greenish
yellow to light green modified leaves
or bracts: Provided, That the buds or
buttons may possess a color slightly
darker than light cream which disap-
pears upon cooking.

(b) (B) classif cation. If the frozen
cauliflower possesses a reasonably good
color, a score of 28 to 33 points may be
given. Frozen cauliflower that falls
into this classification shall, not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule). "Reasonably good color" means
that the buds or buttons may possess a
variable characteristic color ranging
from white or light cream to dull white
or dark cream over the tops, and that
the product may possess a characteristic
green color or bluish tint on the
branches and greenish yellow to light
green modified leaves or bracts: Pro-
vided, That the buds or buttons may
possses a color darker than dark cream,
but not seriously darkened, which color
disappears upon cooking to the ertent
that the appearance of the product is
no more than slightly affected.
(c) (SStd) classification. Frozen

cauliflower that is off color for any rea-
son or that fails to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 27 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule).

§52.726 Absence of defects-(a)
General The factor of absence of de-
fects refers to the degree of freedom from
poorly trimmed clusters and small clus-
ters, from damaged and seriously dam-
aged clusters and small clusters, from
pieces and detached fragments, and
from any other defects which detract
from the appearance or edibility of the
product.

(1) "Portion of a head" means an in-
dividual portion or section of a head
made up of buds or buttons and the ad-
joining stems or portions of stems and
uttached modified leaves or bracts.
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(2) "Cluster" means a portion of a
head which weighs more than 14 ounce
and winch is not less than 3/ inch in the
greatest dimension measured across the
top of the cluster.

(3) "Small cluster" means a portion
of a head which weighs not more than
1
/ ounce and which is not less than 3/
inch in the greatest dimension measured
across the top of the cluster.

(4) "Piece" means a small portion of
a head which is less than %/ inch in the
greatest dimension measured across the
top of the cluster. "Pieces" are consid-
ered as defects whether or not defective.

(5) "Detached fragments" are de-
tached leaves, detached modified leaves
or bracts, or detached portions of stems.
Detached fragments are considered as
defects'Whether or not defective.

(6) "Poorly trimmed cluster" or
"poorly trimmed small cluster" 'means
that the appearance of the cluster is
seriously affected by ragged cutting or
gouging, or both, or is seriously affected
by attached modified leaves or bracts.

(7) "Damaged cluster" or "dam-
aged small clus~r" means that the
cluster is damaged by dark discoloration,
pathological injury, insect injury or any
other injury or defect which singly or in
combination affect materially the ap-
pearance or edibility of the cluster.

(8) "Seriously damaged cluster" or
"seriously damaged small cluster" means
that the cluster is damaged to the extent
that the appearance or edibility of the
cluster is seriously affected.

(b) (A) classification. Frozen cauli-
flower that is practically free from de-
fects may be given a score of 34 to 40
points. "Practically free from defects"-
means that the product is practically
free from pieces and detached fragments
and from any defects not specifically
mentioned that affect materially the ap-
pearance or edibility of the product, and,
in addition, means that:

(1) No seriously damaged clusters are
present; and

(2) Not more than a total of 15 per-
cent, by weight, of the cauliflower may
be poorly trimmed clusters, poorly
trimmed small clusters, damaged clus-
ters, damaged small clusters, and seri-
ously damaged small clusters: Provided,
Not more than 10 percent, by weight, of
the cauliflower are damaged clusters,2

damaged small clusters, and seriously
damaged small clusters: Further pro-
wded, Not more than 5 percent, by
weight, of the cauliflower are seriously
damaged small clusters.

(c) (B)- classzifcation. If the frozen
cauliflower is reasonably free from de-
fects, a score of 28 to 33 points may be
given. Frozen cauliflower that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score-for the
product (this is a limiting rule) "Rea-
sonably free from defects" means that
the product is reasonably free from
pieces and detached fragments and from

One cluster In a single container is per-
mitted to be damaged if such cluster exceeds
10 percent, by weight,- provided that in all
containers comprising the sample, such dam-
aged cluster does not exceed an average of
10 percent by weight.

any defects not specifically mentioned
that affect seriously the appearance or
edibility of'the product, and in addition,
means that:

(1) Not more than a total of 30 per-
cent, by weight, of the cauliflower may
be poorly trimmed clusters, poorly
trimmed small clusters, damaged clus-
ters, damaged small clusters, seriously
damaged clusters, and seriously damaged
small clusters: Provided, Not more than
15 percent, by weight, of the cauliflower
are damaged clusters, damaged small
clusters, seriously damaged clusters, se-
riously damaged small clusters: Further
prowded, Not more than 10 percent, by
weight, of the cauliflower are seriously
damaged clusters and seriously damaged
small clusters.

(d) (SStd) classification. F r o z e n
cauliflower that fails to meet the require-
ments of paragraph (c) of this section
,may be given a score of 0 to 27 points and
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.727 Character-(a) G e n e r a 7.
The factor of character refers to the de-
velopment, texture, and degree of free-
dom from ricey and fuzzy units.

(1) "Ricey units" are sections of the
head on which the ultimate branches
have become elongated, causing the
flower clusters to separate and present a
loose or open and sometimes granular
appearance.

(2) "Fuzzy units" are sections of the
head that have elongated individual
flowerg or pedicels that result m a very
fuzzy appearance.

(b) (A) classif cation. Frozen cauli-
flower that possesses a good character
may be given a score of 17 to 20 points.
"Good character" means that not less
than 80 percent, by weight, of the cauli-
flower. are firm and compact clusters of
buds or buttons; and that the remainder
of the clusters may be reasonably firm
and reasonably compact or may be
slightly soft, slightly ricey, or slightly
fuzzy.

(c) (B) classification. If the frozen
cauliflower possesses a reasonably good
character, a score of 14 to 16 points may
be given. Frozen cauliflower that falls
into this classification shall not be graded
above U. S. Grade B or U. S. Extra
Standard, regardless of the total score
for the prodUct (this is a-limiting rule)
"Reasonably good character" means that
not less than 60 percent, by weight, of
the cauliflower are at least reasonably
firm and reasonably compact clusters of
buds or buttons; and that the remainder
of the clusters may be soft, ncey, -or
fuzzy but not more than 10 percent, by
weight, of the cauliflower may be mushy.

(d) (SStd) classzfication. F r o z e n
cauliflower that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 13 points and
shall not be graded above Substandard,
regardless of the total score for the prod-
uct .(this is a limiting rule)

LOT CERTIFICATION TOLERANCES
§ 52.728 Tolerances for certification

of officzally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-

cific lot of frozen cauliflower, the grade
for such lot will be determined by aver-
aging, the total scores of the containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the aver-
age of such total scores, and, with respect
to such containers which fail to meet the
requirements of the Indicated grade by
reason of a limiting rule, the average
score of all containers in the sample for
the factor, subject to such limiting rule,
Is within the range for the grade indi-
cated:

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certifi-
cation.

SCORE SHEET
§ 52.729 Score shect for /roznen caull-

flower

Size and kind of container .......................
Container marks or identification ................ ......
Label ............................. ....
Not weight (ounces) .......................

Factors Score points

A 34-40
Color ........... ...... 40 , 128-33

8Std) 1 0-27
ff A 3 4 4 0

Absence of defcts ........... 40 129-33
( Sid) 1 0-27
D(A 117-20

Cbaracter ............... 2 14-10
,SSd) 10-13

Total scoro ........... -1
Flavor and odor ... ......................
Grade ....................... ...... ,

I Indicates limiting rule.

SUBPART-UNITED STATES STANDAnDS FOn
GRADES OF SULFURED CHERRIES'

PRODUCT DESCRIPTION, STYLES, SIZES, AND
GRADES

§ 52.741 Product description. "Sul-
fured cherries" are prepared from prop-
erly matured whole cherries (Prunus
avium or Prunus cerasus) of similar
varietal characteristics; are packed with
or without the addition of a hardening
agent, in a solution of sulfur dioxide
of sufficient strength to preserve the
product.

§ 52.742 Styles of sulfured cherries.
(a) "Unstemmed and unpitted" is the
style of sulfured cherries consisting of
whole cherries (irrespective of size) with
pits, and not less than 80 percent, by
weight, of all the cherries have the stems
attached.

(b) "Stemmed and unpitted" Is the
style of sulfured cherries consisting of
whole cherries (irrespective of size) with
pits and not more than 1/2 of 1 percent,
by weight, of all the cherries are cherries
with stems attached.

.4 Tha requirements of those standards shall
not excuse failure, to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.



Wednesday, December 9, 1953

(c) "Stemmed and pitted" is the
style of sulfured cherries consisting of
whole cherries of which not more than
,A of 1 percent, by weight, of all the
cherries are cherries with stems attached
and: (1) For each 40 ounces of all the
cherriev there may be present not more
than 2 cherries with pits when all cher-
ries are of small size or extra small size;
(2) for each-40 ounces of all the cherries
there may be present not more than I
cherry with a pit when all cherries are
of- medium size, large size, or different
sizes; and (3) for each 60 ounces of
all the cherries there may be present not
more than 1 cherry with a pit when all
cherries are of extra large size.
(d) "Unstemmed and pitted" or"cock-

tail" is the style of sulfured cherries con-
sisting of whole cherries of which not
more than 7 percent, by weight, of all
the cherries are cherries without the
stems firmly attached and: (1) For each
40 ounces of all the cherries there may
be present not more than 2 cherries with
pits when all cherries are of small size
or extra small size; (2) for each 40
ounces of all the cherries there may be
present not more than 1 cherry with a
pit when all cherries are of medium size,
large size, or different sizes; and (3)
for each 60 ounces of all the cherries
there may be present not more than 1
cherry with a pit when all cherries
are of extra large size.

(e) "Unclassified" consists of sulfured
cherries which do not conform to any
of the foregoing styles.

(f) "Pit" means an entire pit or por-
tion thereof attached to a sulfured
cherry or within the pit cavity.

§ 52.743 Recommended sizes of sul-
lured cherries. (a) Although size is a
factor in connection with some styles of
sulfured cherries, it is not a factor of
quality for the purpose of these grades.
The size range of sulfured cherries varies
on the basis of the diameter of the fruit.
The diameter of the sulfured cherry is
the minimum diameter of the fruit that
will pass through a rigid ring of the
same diameter without using pressure.
The name designations of the various
sizes are shown in the first column of
Table No. I of this section. Sulfured
cherries will be considered as meeting
a particular designated size if not more
than 10 percent, by weight, of all the
cherries are 1 mm. smaller or 2 mm,
smaller and not more than 10 percent,
by weight, of all the cherries are 1 mn
larger or 2 mm. larger than the diameter
range of the particular size designation:
Provided, That not more than 1 percent,
'by weight, of all cherries are no more
than 2 mm smaller than the minimum
diameter for the designated size and not
more than 1 percent, by weight, of all
cherries are no more than 2 mm. larger
than the maximum diameter for the
designated size.
TABL= No. I-Szs 0? C=Rs IN SULFURED

CHEM=IE

Miimum and maximum
Name designation: diameter

Extra small.... 14 m. to, and Including,
16 mim.

Small ----- 16 -m. to, and Including.
18 mM,

FEDERAL REGISTER

TAnLE No. I-Sins Or CuzEizs in Sumrunm
CiuEiiEs--Continued

Minimum and maximum
Name designation: diameter

Medium..... 18 mm. to, and including
20 mm.

Large ....- 20 mm. to, and Including,
22mm.

Extra large..... 22 rm. and over.

§ 52.744 Grades of sulfured cherries.
(a) "U. S. Grade A" or "U. S. Fancy" Is
the quality of sulfured cherries that are
clean; that possess a good color; that
are practically free from defects; that
possess a good character; and that score
not less than 85 points when scored in
accordance with the scoring system out-
lined in this subpart

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of sulfured cherries that
are clean; that possess a reasonably
good color; that are reasonably free
from defects; that possess a reasonably
good character; and that score not less
than J70 points when scored in accord-
ance with the scoring system outlined
in this subpart.

(c) "U. S. Grade D" or "Seconds" is
the quality of sulfured cherries that are
clean, but for other reasons fail to meet
the requirements of U. S. Grade B or
U. S. Choice.

(d) "U. S. Combination Grade" is the
quality of sulfured cherries that are
clean; pnd that with respect to color.
absence of defects, and character meets
the following requirements:

(1) Not less than 90 percent by
weight, of all the cherries, possess at
least a reasonably good color and a rea-
sonably good character and are free
from misshapen cherries, cherries seri-
ously damaged by mechanical injury,
and seriously blemished cherries; and

(2) Unless otherwise specified, at
least 50 percent, by weight, of all the
cherries, possess a good color and a good
character; and are free from blemished
cherries or seriously blemished cherries,
misshapen cherries, and cherries dam-
aged by mechanical injury or cherries
seriously damaged by mechanical Injury.

§ 52.745 Definition. "Clean" means
that the product is practically free from
loose pits, leaves, detached stems, bark,
fruit spurs, dirt or other foreign mate-
riaL

FACTORS OF QUALITY

§ 52.746 Ascertaining the grade witl,
respect to "U. S. Grade A" or "U. S.
Fancy" and "U. S. Grade B" or "U. S.
Choice." (a) The grade of sulfured
cherries is ascertained by considering, in
addition to the requirements of the re-
spective grade, the respective ratings for
the factors of color, absence of defects,
and character.

(b) The relative Importance of each
factor which is scored is expressed nu-
•merically on the scale of 100. The
maximum number of points that may be
given each factor is:
Factors: Pofnt3

Color -------------------------- 20
Absence of defects ------------- 40
Character ----- - .---------- 40

Total score 100
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§ 52.747 Ascertaining the rating for
each factor whIch is scored. The essen-
tial variations within each factor which
Is scored are so described that the value
may be ascertained and expressed nu-
merlcally. The numerical range for the
ratings of such factors is inclusive (for
example, "17 to 20 points" means 17, 18,
19, or 20 points).

§ 52.748 Color-(a) (A) classifica-
tion. Sulfured cherries that possess a
good color may be given a score of 17
to 20 points. "Good color" means that
the cherries possess a practically un-
form color typical of well-bleached
sulfured cherries for the variety.

(b) (B) classification. If the sul-
fured cherries possess a reasonably good
color, a score of 14 to 16 points may be
given. "Reasonably good color" means
that the cherries possess a reasonably
uniform color typical of reasonably well-
bleached sulfured cherries for the va-
riety. Sulfured cherries that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

(c) (SStd) classification. Sulfured
cherries that fail to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 13 points.
Sulfured cherries that fall into this clas-
sification shall not be graded above U. S.
Grade D or Seconds, regardless of the
total score for the product (this is a
limiting rule)

§ 52.749 Absence of defects-Ca)
General. The factor of absence of de-
fects refers to the degree of freedom
from misshapen cherries, cherries dam-
aged or seriously damaged by mecham-
cal injury, and cherries blemished or
seriously blemished by discoloration,
rain or solution cracks, bird pecks,
pathological injury, insect injury or
blemished by other means.

(1) "Misshapen cherries" means any
deformed cherries or double cherries.

(2) "Cherries damaged by mechan-
ical injury" means any pitter tear or
pitter tears which materially affect the
appearance of the cherry* any open
pItter hole measuring more than V inch
across, but not more than ic Inch across,
or open pitter holes aggregating more
than Ya inch across, but not more than

4c Inch across; any pitter hole where
there is a material loss of flesh; and
other mechanical injury which ma-
terially affects the appearance of the
cherry.

(3) "Cherries seriously damaged by
mechanical injury" means any pitter
tear or pitter tears which seriously affect
the appearance of the cherry' any open
pitter hole measuring more than ir
inch across, or open pitter holes aggre-
gating more than jo inch across, any
pitter hole where there is a serious loss
of flesh; and other mechanical injury
which seriously affects the appearance of
the cherry.

(4) "Blemished cherry" means any
cherry which is affected by'

(1) Dark surface discoloration exceed-
ing In the aggregate the area of a circle
iir, Inch in diameter, but not exceeding
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in the aggregate Ya of the surface of
the cherry;

(ii) Any rough surface areas which
slightly affect the appearance of the
cherry,

(iii) Light surface discoloration ex-
ceeding in the aggregate :8a of the sur-
face of the cherry, but not exceeding in
the aggregate 1/2 of the surface of the
cherry"

(iv) Rain checks or ram cracks (a) in
the stem basin more than 1/4 inch in
length, but not more than -/2 -inch in
length, (b) any rain checks or ram
cracks outside the stem basin more than
%uie inch in length but not more than 3
inch in length;

(v) Any solution cracks or other blem-
ish or combination of any blemishes
which materially affect the appearance
of the cherry. The term "blemished
cherry" also means any cherry the flesh
of which is materially discolored.

(5) "Seriously blemished cherry"
means any cherry which is affected by.

(i) Dark surface discoloration exceed-
ing m the aggregate Y of the surface
of the cherry*

(ii) Any rough surface areas which
materially affect the appearance of the
cherry,

(iii) Light surface discoloration ex-
ceeding in the aggregate 1/2 of the sur-
face of the cherry*

(iv) Rain checks or ram cracks (a) in
the stem basin more than if2 inch in
length, (b) any rain checks or rain
cracks outside the stem basin, more than
%o0 inch in length.

(v) Any solution cracks or other blem-
ish or combination of -any blemishes
which seriously affect the appearance of
the cherry. The term "seriously blem-
ished cherry" also means any cherry the
flesh of which is seriously discolored.

(b) (A) classification. Sulfured cher-
ries that are practically free from de-
fects may be given a score of 34 to 40
points. "Practically free from defects"
means that not more than a total of 10
percent, by weight, of cherries are mis-
shapen cherries, cherries damaged by
mechanical injury, seriously damaged by
mechanical injury, blemished cherries or
seriously blemished cherries of which not
more. than five percent, by weight, of all
cherries are misshapen cherries, cherries
seriously damaged by mechanical injury
or seriously blemished cherries.

(c) (B) classification. Sulfured cher-
res that are reasonably free from de-
fects may be given a score of 28 to 33
points. "Reasonably free from defects"
means that not more than a total of 10
percent, by weight, of cherries are mis-
shapen cherries, cherries seriously dam-
aged by mechanical injury, or seriously
blemished cherries. Sulfured cherries
that fall into this classification shall not
be graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)

(d) (SStd) classification. Sulfured:
cherries that fail to meet the require-
ments of paragraph (p) of this section
for any reason may be given a score of
0 to 27 points and shall not be graded
above U. S. Grade D or Seconds, regard-
less of the total score for the product
(this is a limiting rule),

§ 52.750 Character-(a) General. The
factor of-character refers to the firm-,
ness of the cherries and to the condition
of the flesh. -.

(b) (A) classification. Sulfured cher-
ries that possess a, good character may
be given a score of 34 -to 40 points.
"Good character" means that the cher-
ries possess a firm fleshy texture, retain
their approximate original shape, are
not shriveled or watery, and do not show
more than slight collapsed areas of flesh.
To score in this classification, sulfured
cherries may contain not more than five
percent, by weight, of cherries which fail
to meet requirements for "good char-
acter."

(c) (B) classification. If the sulfured
cherries possess a reasonably good char-
acter, a score of 28 to 33 points may be
given. Sulfured cherries that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardless of the* total score for the prod-
uct (this is a limiting rule) "Reasonably
good character" means that the cherries
possess a reasonably firm texture, may
have slightly lost their original shape,
may be slightly shriveled, or may show
moderate collapsed areas of flesh. To
score in this classification, sulfured.cher-
ries may contain not more than 10 per-,
cent, by weight, of cherries which fail
to meet the requirements for "reason-
ably good character."

(d) (SStd) classzfication. Sulfured
cherries that are soft, flabby, wrinkled,
leathery, or have materially lost their
original shape, or show seriously col-
lapsed areas of flesh,,or fail to meet the
requirements of paragraph (e) of this
section for any reason may be given a
score of 0 to 27 points and shall not be
graded above U. S. Grade D or Seconds,
regardless of the total score for the
product (this is a limiting rule)

§ 52.751 Ascertaining the grade with-
respect to U. S. Combination Grade. (a)
The combination grade of sulfured cher-
ries is ascertained by considering color,
absence of defects, character, and the
cleanliness of the product.

(b) The definition for cleanliness and
the terms defined with respect to ascer-
taming "U. S. Grade A" or "U. S. Fancy"
and "U. S. Grade B" or "U. S. Choice"
outlined under the factors of color,. ab-
sence of defects and character for these
grades are also applicable for ascertain-
mg the U. S. Combination Grade.

LOT CERTIFICATION TOLERANCES

§ 52.752 Tolerance for certification of
officially drawn- samples for U. S. Com-
bination Grade of sulfured cherries. (a)
When certifying samples that have been
officially drawn and which represent a
specific lot of sulfured cherries, the per-
cent, by weight, of cherries which possess
at least a reasonably good color and a
reasonably good character, and are free
from misshapen cherries, cherries sen-
ously damaged by mechanical injury, and
seriously blemished-cherries is computed
by averaging the percent, by weight, of
such cherries m all samples of the lot if:

(1) None of the samples in the lot
contain less than 80 percent, by weight
of such cherries.

'(b) The percent, by weight, Of cherries
for the lot which possess a good color
and a good character, and are free from
blemished cherries or seriously blem-
ished cherries, misshapen cherries and
cherries- damaged by mechanical injury
or cherries seriously damaged by me-
chanical injury, is computed by averag-
ing the percent, by weight, of such
cherries an all samples of the lot if:.

(1) None of the samples in the lot
contains less than 35 percent, by weight,
of such cherries.

§ 52.753 Tolerance for certifleation
o1 officially drawn samples for "U. S.
Grade A" or "U. S. Fancy" and "U. S.,
Grade B" or "U. S. Chozce," (a) When
certifying samples that have been ofll-
ally drawn and which represent a specific
lot of sulfured cherries, the grade for
such lot will be determined by averaging
the total scores of the samples compris-
ing the lot, if:

(1) Not more than one-sixth of such
samples fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and with
respect to such samples which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all samples in the lot for
the factor, subject to such limiting rule,
is within the range for the grade indi-
cated;

(2) None of the samples comprising
the lot falls more than four points be-
low the minimum score for the grade
indicated by the average of the total
scores; and

(3) All samples comprising the lot
meet all applicable standards of quality
promulgated under the Federal Food,
Drug, and Cosmetic Act and In effect at
the time of the aforesaid certification,

SCORE SHEET AND wonx SHEET

§52.754 Score sheet for sulfurea
cherries.

Size and kindof container ...........................
Container Identification marks .........................
Size of sample ...........................
Size of cherries ......... .................
Style of pack ..........................................
Similar varieties .......................................
Are clean ........................ ......

Factors Score points

A) 17-20
Color .........................20 ) I 14-10

1D)1 0-13
I/(A) 34-40

Absence of defct........... 40 B)1 28-331)o I(t) 0-27
A) 34-40

Character ...................... 1) 23-33
D)l 0-27

Total score ............... 1" 1I

Grade .................................
Size of lot covered .................

I Indicates limiting rule.

§ 52.755 Work sheet for sulfured
cherres for grading on the basis of the
U. S. Combinati6n Grade,

Size and kind of container ..............
Container Identification marks ..........
Size of samplo .......................................
Style ofpack ....................................
SiIlarvarlcties .................................
Are clean .............................................
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Color Good color-reasonably t
good color

Posess a good character
and are free from blem-
ished or seriously blem-
ished cherries, misshap-
en cherries and cherries
damaged or seriously

Al'senee of defects damagedbymechaicaland character. ~njury.
o aii omeet requirements

forreasonably good char-
acter, or are misshapen
cherries, cherries erious-
ly damaged by mechan-
ical injury or seriously
blemished cherries.

Grade ofs3smple ---------------------------
Gradeollot ..........---------------------
Size oflot -------------------------------

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED RED SOUR (TART)
PITTED CHERRIES "

IDENTITY AND GRADES

§ 52.771 Identity. "Canned red sour
(tart) pitted cherries" means the canned
product prepared from mature pitted
cherries of the red sour varietal group
(Pruus cerasus) as such product is de-
fined in the standard of identity for
canned cherries (21 CFR 27.30) issued
pursuant to the Federal Food, Drug, and
Cosmetic Act.

§ 52.772 Grades of canked red sour
(tart) pitted cherries. (a) "U. S. Grade
A!" or "U. S. Fancy" is the quality of
canned red sour (tart) pitted cherries
that possess similar varietal characteris-
tics; that possess a good, bright typical
color* that are practically free from de-
fects; that possess a good character; that
possess a normal flavor; and that score
not less than 85 points when scored m
accordance with the scoring system out-
lined in this subpart. In addition to the
foregoing requirements, such canned red
sour (tart) pitted cherries may contain
not more than 5 percent, by count, of
cherries that are less than 9i inch m
diameter.

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned red sour
(tart) pitted cherries that possess simi-
lar varietal characteristics; that possess
a fairly good typical color; that are fairly
free from defects; that possess a fairly
good character; that possess a normal
flavor; and that score not less than 70
points when scored in accordance with
the scoring system outlined in this
subpart. There is no size requirement
for such canned red sour (tart) pitted
cherries.

(c) "U. S. Grade D" or "Substand-
ard" is the quality of canned red sour
(tart) pitted cherries that fail to meet
any requirement of "U. S. Grade C" or
"U. S. Standard:'

LIQUID =EDIA, FILL OF CONTAINER, AND
DRAINED WEIGHTS

§ 52.773 Designations of liquid media
and Brix measurements. "Cut-out" re-
quirements for packing media are not

IThe requirements of these standards shaU
not excuse failure to comply with the provL-
sos of the Federal Food, Drug, and Cos-
metic Act.
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incorporated In the grades of the finished
product since sirup or any other packing
medium, as such, Is not a factor of quality
for the purpose of these grades. Canned
red sour (tart) pitted cherries are packed
In the optional packing media referred
to in the aforesaid standard of identity
for canned cherries and such packing
media include, but are not limited to,
the following, which have the indicated
"cut-out" Brlx measurement:

DesIgnafton of Brfx
liquid media measurement

"Extra heavy sirup"--.... 280 or more
but lem than
45o

"Heavy airup"-........ 220 or more
but I= than
280

'"Lght airup" .... . ... 180 or more
but Ie than
220

"Slightly sweetened water"... L than 18-
"Water" (water or any mixture of water and

cherry juice).
§ 52.774 Recommended fill of con-

tamer The recommended fill of con-
tamer is not Incorporated in the grades
of the finished product since fill of con-
tamer, as such, Is not a factor of quality
for the purpose of these grades. It Is
recommended that each container of
canned red sour (tart) pitted cherries be
filled as full as practicable without Im-
pairment of quality and that the product
and packing medium occupy not less
than 90 percent of the total capacity of
the container.

§52.775 Recommended drained
weight. The drained weight recom-
mendations in Table No. I of this section
are not incorporated in the grades of the
finished product since drained weight.
as such, is not a factor of quality for the
purpose of these grades. The drained
weight of canned red sour (tart) pitted
cherries is determined by emptying the
contents of the container upon a circular
sieve of proper diameter containing 8
meshes to the inch (0.097-inch square
openings) and allowing to drain for two
minutes. A sieve 8 inches In diameter Is
used for No. 3 size cans (404 x 414) and
smaller, and a sieve 12 inches in diameter
is used for containers larger than the
No. 3 size can.
TA sz No. I-wcOmmmD DzEAIn Wiourm

Container Ovcr-alldlmenslons to any
size or I Paked r

designation I "alhg
Width Height awt.r_ _ water"

lnc~eilies cthiO Our" fnruNo.= ---- 03 4 0 21 01No. 20...........M3o 4 ,o ii 1031
No."2----------3 0 4H1 H3
No.e 7 74 5011

FACTORS OF QUALrM '
§ 52.776 Ascertaining the grade. (a)

The grade of canned red sour (tart)
pitted cherries is ascertained by consid-
ering, in addition to the requirements of
the respective grade (including the re-

mquirement for size in U. S. Grade A or
U. S. Fancy) the respective ratings of the
factors of color, absence of defects, and
character.

(b) The relative Importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
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points that may be given each factor
Is:
Factors Points

Color ---.-.-.-.---- .. . . 20
Abzonce of defectz ....... 40
Charactr - c - 40

Total ccore 103

(c) "Normal flavor" means that the
flavor Is characteristic of canned red
sour (tart) pitted cherries and that the
product Is free from objectionable flavors
of any kind.

§ 52.777 Ascertaining the rating for
each, factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range for the rating of each
factor is inclusive (for example, "17 to
20 points" means 17, 18, 19 or 20 points).

§ 52.778 Color-(a) (A) classilica-
tion. Canned red sour (tart) pitted
cherries that possess a good, bright typi-
cal color may be given a score of 17 to 20
points. "Good, bright typical color"
means that the canned red sour (tart)
pitted cherries possess a practically urn-
form color that is bright and typical of
canned red sour (tart) pitted cherries
which had been properly prepared and
properly processed from properly ripened
red sour cherries.

(b) (C) classification. If the canned
red sour (tart) pitted cherries possess
a fairly good typical color, a score of 14
to 16 points may be given. Camed red
sour (tart) pitted cherries that fall into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the
product (this is a limiting rule)
"Fairly good typical color" means that
the canned red sour (tart) pitted cher-
ries possess a fairly uniform typical color
of canned red sour (tart) pittedcherres
which had been properly prepared and
properly processed and which color may
range from a brownish cast to mottled
shades of brown.

(c) (SStd) classification. Canned
red sour (tart) pitted cherries that fail to
meet the requirements of paragraph (b)
of this section may be given a score of 0
to 13 points and shall not be graded
above U. S. Grade D or Substandard, re-
gardiess of the total score for the product
(this is a limiting rule).

§ 52.779 Absence ofd e f e c t s-(a)'
General. The factor of absence of de-
fects refers to the degree of freedom from
harmless extraneous material, pits, mu-
tlated cherries, and cherries blemished
by scab, hail injury, discoloration, scar
tissue, or by other means.

(1) "Cherry" means a whole cherry,
whether or not pitted, or portions of such
cherries which In the aggregate approxi-
mate the average size of the cherries.

(2) "Harmless extraneous matenar'
means any vegetable substance (includ-
ing, but not being limited to, a leaf or a
stem, and any portions thereof) that is
harmless.

(3) "PIt" means a whole pit or por-
tions of pits computed as follows:

(I) A single piece of pit shell, whether
or not within or attached to.a whole
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cherry, that is larger than one-half pit-
shell is considered as one pit;

(ii) A single piece of pit shell, whether
or not within or attached to a whole
cherry, that is not larger than one-half
pit shell is considered as one-half pit;

(iii) Pieces of pit shell, within or at-
tached to a whole cherry, when their
combined size is larger than one-half pit
shell are considered as one pit; and

(iv) Pieces of pit shell, within or at-
tached to a whole cherry when their
combined size is not larger than one-half
pit shell are considered as one-half pit.

(4) "Mutilated cherry" means a
cherry that is so pitter-torn or damaged
by other means that the entire pit cavity
is exposed and the appearance of the
cherry is seriously affected.

(5) "Blemished cherry" means any
cherry the skin of which is blemished to
the extent that the aggregate blemished
area materially affects the appearance
of the cherry. The term "blemished
cherry" also means any cherry the flesh
of which is materially discolored.

(6) "Seriously blemished" means any
cherry blemished to the extent that the
appearance or eating quality is seriously
affected.

(b) (A) classification. Canned red
sour (tart) pitted cherries that are prac-
tically free from defects may be given
a, score of 34 to 40 points. "Practically
free from defects" means that there may
be present (1) not more than 1 piece of
harmless extraneous material for- each
60 ounces of net contents; (2) not more
than 1 pit for each 20 ounces of net con-
tents; and (3) not more than a total of
10 percent, by count, of cherries that are
mutilated cherries and blemished cher-
ries of which not more than 4 percent,
by count, of all cherries are seriously
blemished.

(c) (C) classification. If the canned
red sour (tart) pitted cherries are fairly
free from defects, a score of 28 to 33
points may be given. Canned red sour
(tart) pitted cherries that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly free
from defects" means that there may'be
present (1) nof more than 1 piece of
harmless extraneous material for each
20 ounces of net contents; (2) not more
than 1 pit for each 20 ounces of net con-
tents; and (3) not more than a total of
20 percent, by count, of cherries that are
mutilated cherries and blemished cher-
ries of which not more than 15 percent,
by count, of all cherries are blemished.

(d) (SStd) classification. Canned
red sour (tart) pitted cherries that fail
to meet the requirements of paragraph
(c) of this section for any reason may
be given a score of 0 to 27 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.780 Character-(a" General.
The factor of character refers to the
degree of maturity of the-cherries and
the physical characteristics of the flesh
of the cherries in canned red sour (tart
pitted chernes.
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'(b) , (A) classification. Canned red
sour (tart) pitted cherries that possess
a good character may be given a score
of 34 to 40 points. "Good character"
means that the canned red sour (tart)
pitted cherries possess a firm, fleshy tex-
ture typical of canned red sour (tart)
pitted cherries which had been properly
prepared and properly processed fronr
properly ripened red sour cherries.

(c) (C) classification. If the canned
red sour (tart) pitted cherries possess
a fairly good character, a score of 28
to 33 points may be given. Canned red
sour ,(tart) pitted 6herries that fall into
this classification shall not be graded
above U. S. Grade C or U S. Standard,
regardless of the total score for the
product (this is a limiting rule) "Fairly
good character" means that the canned
red sour (tart) pitted cherries possess
a fanily firm or fairly fleshy texture but
are not soft, tough, very thin-fleshed,
or leathery in character.

(d) (SStd) classification. Canned red
sour (tart) pitted cherries that fail to
meet the requirements of paragraph (C)
of this section may be given a score of
0 to 27 points and shall not be graded
above U. S. Grade D or Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.781 Tolerances for certification
of officially drawn samples. (a) When-
certifying samples that have been offi-
cially drawn-and which represent a spe-
cific lot of canned red sour (tart) pitted
cherries, the grade for such lot will be
determined by averaging the total scores
of the containers comprising the sample,
if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under -the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification, including the computation of
pits based on, a. total quantity of sam-
ple contents of 24 pounds.

SCORE SHEET

§ 52.782 Score sheet for canned red
sour (tart) pitted cherries.

Size and kind of container -------------------
Container mark or Identification. ..... ---
LabeL - ............------------------------------ ---- -
Net weight (ounces) .......................... ......Varu (inches) .. ....................... ......
Drained weight (ounces)Sirup desgnation (extra heavy, heavy, etc.).........
Brix measurement.................l...Size - --- -------------------------

Factors Scoro points

(A) 17-20
Color ........................ 20 0 14-10

A 34-40
Absence oldefccts ...... .... 40 (O) 128-33

10-27
Charact ........... 40 0 28-33

_D) I 0-27
Total scoro ............. 1001

Normal flavor .........................................
Grade .......................................... .....

I Indicates limiting rule.t
Soo size limitation for U. S. Grade A or U. S. Fancy

only.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN RED 5OUR (TART)
PITTED CHERRIES

PRODUCT DESCRIPTION AND GRADES

§ 52.801 Product description. Frozen
red sour (tart) pitted cherries are pre-
pared from properly ripened fruit of the
cherry tree ofkthe red sour varietal group
(Prunus cerasus), are washed, pitted,
and sorted, are properly drained before
filling; may be packed with or without
packing media; and are frozen and stored
at temperatures necessary for the pres-
ervation of the product.

§ 52.802 Grades of frozen red sour
(tart) pitted cherres. (a) "U. S. Grade
A" or "U. S. Fancy" is the quality of
frozen red sour (tart) pitted cherries that
possess similar varietal characteristics;
that possess a good red color; that aro
practically free from defects; that pos-
sess a good character; that possess a
normal flavor, and that score not less
than 85 points when scored in accord-
ance with the scoring system outlined in
this subpart. In addition to the fore-
going requirements, such frozen red sour
(tart) pitted cherries may contain not
more than 5 percent, by count, of cher-
ries that are less than %o inch in diam-
eter.

(b) "U. S, Grade C" or "U. S. Stand-
ard" is the quality of frozen red sour
(tart) pitted cherries that possess simi-
lar varietal characteristics; that possess
a reasonably good red color; that are
fairly free from defects; that possess a
fairly good character; that possess a nor-
mal flavor; and score not less than 70
points when scored In accordance with
the scoring system outlined in this sub-
part. There is no size requirement for
such frozen red sour (tart) pitted
cherries.

(c) "U. S. Grade D" or "Substandard"
is the quality of frozen red sour (tart)
pitted cherries that fall to meet the re-
quirements of U. S. Grade C or U. S.
Standard.

FACTORS OF QUALITY

§ 52.803 Ascertaining the grade. (a)
The grade of frozen red sour (tart) pitted
cherries is determined immediately after
thawing to the extent that the cherries
may be separated easily and the cherries

1 The requirements of these standardS shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.
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are free from lce and solidified packing
media. The grade is determined by con-
sidering in addition to the requirements
-of the respective grade (including the re-

quirement for size in U. S. Grade A or
U. S._ancy) the respective ratings of the
factors of color, absence of defects, and
character.

(b) The relative importance of each
factor is expressed numerically on a scale
of 100. The maximum number of points
that may be given each factor is:
Factors: Points

Color------------------------- 20
Absence of defects --------------- 40
Character- 40

Total score-- -_ 100

-(c) "Normal flavor" means that the
flavor is characteristic of frozen red sour
(tart) pitted cherries and that the prod-
uct- is free from objectionable flavors of
any kind.

§ 52.804 Ascertaznzng the rating for
each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range for the rating of each
factor is inclusive (for example, "17 to
20 points" means 17, 18, 19, or 20 points)

§ 52.805 Color-a) (A) classification.
Frozen red sour (tart) pitted cherries
that possess a good red color may be
given a score of 17 to 20 points. "Good
red color" means that the frozen cherries
possess a color that is bright and typical
of properly ripened cherries and that is
reasonably uniform in that not more than
15 percent, by count, of cherries vary
markedly from this color because of dis-
coloration due to oxidation, improper
processing, or other causes, or because of
undercolored cherries.

(b) (C) classification. If the frozen
red sour (tart) pitted cherries possess a
reasonably good red color, a score of 14
to 16 points may be given. Frozen red
sour (tart) pitted cherries that fall into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (thins is a limiting rule) "Reason-
ably good red color" means that the
frozen cherries possess a color that is
reasonably bright and typical of properly
ripened cherries and that is fairly urn-
form in that not more than 25 percent,
by count, of cherries vary markedly from
this color because of discoloration due to
oxidation, improper processing, or other
causes, or because of undercolored
cherries.
(c) (SStd) classification. Frozen red

sour (tart) pitted cherries that fail to
meet the requirements of paragraph (b)
of this section may be given a score of
0 to 13 points and shall not be graded
above U. S. Grade D or-Substandard, re-
-gardless of-the total score for the-product
(this is a limiting rule)

§ 52.806 Absence of defects-(a)
General The factor of absence of de-
fects refers to the degree of freedom from
harmless extraneous material, pits, muti-
lated cherries, and cherries blemished by
scab, hail injury, discoloration, scar tis-
sue, or by other means.
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(1) "Cherry" means a whole cherry,
whether or not pitted, or portions of such
cherries which in the aggregate anproxL-
mate the average size of the cherries.

(2) "Harmless extraneous material"
means any vegetable substance (includ-
ing, but not being limited to, a leaf or a-
stem and any portions thereof) that Is
harmless.

(3) "Pit" means a whole pit or por-
tions of pits computed as follows:

(i) A single piece of pit shell, whether
or not within or attached to a whole
cherry, that is larger than one-half pit
shell is considered as one pit;

(ii) A single piece of pit shell, whether
or not within or attached to a whole
cherry, that is not larger than one-
half pit shell is considered as one-half
pit;

(il) Pieces of pit shell.7wthin or at-
tached to a. whole cherry, when their
combined size is larger than one-
half pit shell are considered as one
pit; and

(iv) Pieces of pit shell, within or at-
tached to a whole cherry, when their
combined size is not larger than one-half
pit shell are considered as one-half pit.

(4) "Mutilated cherry" means a
cherry that is so pitter-torn or damaged
by other means that the entire pit cavity
Is exposed and the appearance of the
cherry is seriously affected.

(5) "Blemished cherry" means any
cherry the skin of which is blemished to
the extent that the aggregate area cov-
ered by the blemishes exceeds the area of
a circle PA2.inch In diameter and the ap-
pearance of the cherry is materially af-
fected by such blemishes. The term
"blemished cherry" also means any
,cherry the flesh of which is materially
discolored.

(6) "Seriously blemished" means any
cherry blemished to the extent that the
appearance or eating quality is seriously
affected.

(b) (A) classification. Frozen. red
sour (tart) pitted cherries that are prac-
tically free from defects may be given a
score of 34 to 40 points. 'Tractically
free from defects" means that there may
be present (1) not more than 1 piece of
harmless extraneous material for each
60 ounces of net contents; (2) not more
than 1 pit for each 20 ounces of net con-
tents; and (3) not more than a total of
10 percent, by count, of cherries tOat are
mutilated cherries and blemished cher-
ries of which not more than 4 percent,
by count, of all cherries are seriously
-blemished.

(c) (C) classification. If the frozen
red sour (tart) pitted cherries are fairly
free from defects, a score of 28 to 33
points may be given. Frozen red sour
(tart) pitted cherries that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule). "Fairly free
from defects" means that there may be
present (1) not more than 1 piece of
harmless extraneous material for each
20 ounces of net contents; (2) not more
than 1 pit for each 20 ounces of net con-
tents; and (3) not more than a total of
20 percent, by count, of cherries that are
mutilated cherries and blemished cher-
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Ties of which not more than 15 percent,
by count, of all cherries are blemished.
(d) (SStd) classification. Frozen red

ourb (tart) pitted cherries that fail to
meet the requirements of paragraph (c)
of this section for any reason may be
given a score of 0 to 27 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total
score for the product (this Is a limiting
rule).

§ 52.807 Character-(a) General.
The factor of character refers to the de-
gree of maturity of the cherries and the
physical characteristies of the flesh of
the cherries in frozen red sour (tart)
pitted cherries.

(b) (A) classiflcation. Frozen red
sour (tart) pitted cherries that possess a
good character may be given a score of 34
to 40 point. "Good character" means
that the frozen red sour (tart) pitted
cherries possess a firm, fleshy texture
typical of frozen red sour (tart) pitted
cherries which have been properly pre-
pared and properly processed from prop-
erly ripened red sour cherries.
(c) (C) cdassfication. If the frozen

red sour (tart) pitted cherries possess a
fairly good character, a score of 28 to 33
points may be given. Frozen red sour
(tart) pitted cherries that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a. limiting rule). "Fairly good
character" means that the frozen red
sour (tart) pitted cherries possess a
fairly firm, fairly fleshy texture but are
not soft, tough, very thin-fleshed, or
leathery in character.
(d) (SStd) classiflcation. Frozen red

sour (tart) pitted cherries that fail to
meet the requirements of paragraph (c)
of this section may be given a score of 0
to 27 points and shall not be graded above
U. S. GradeD or Substandard, regardless
of the total score for the product (this
is a limiting rule)

LOT CM11KIcATION TOLERANrCES

§ 52.808 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been offici-
ally drawn and which represent a spe-
cific lot of frozen red sour (tart) pitted
cherries, the grade for such lot will be
determined by averaging the total scores
of the containers comprising the sample,
if:

(1) Not more than one-sixth of such
containers falls to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade in-
dicated by the average of the total
scores; and

xThe allowance for pitz will be baned on
the average of all containem comprising the
cample.
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3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§ 52.809 Score sheet for frozen red
sour (tart) pitted cherries.

Size and kind of container ..........................
Container mark or Identification -----
Label (Style of pack. Ratio of fruit tW ssugar,etc,

If Shown) ----------------------------------. .
Net weight (ounes) ------------------
Size I -------------------------------------------- 

Facters Score points

f(A) 17-20
Color .......................... 20 (C) 214-16

(D) 20-13
I(A) 34-40

Absenceoldefects. ----------- 40 (O) 28-33
A) 34-40

Character ..........------ 40 (0) 233

ICD) '0-27
Total score ------------ 1100

Normal flavor ...-------------------------------
Grade --------------------------- .---------------

'See size limitation for U. S. Grade A or U.-S. Fancy,
nl ndicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED SWEET CHERRIES

1

IDENTITY, TYPES, STYLES, AND GRADES

§ 52.821 Identity. "Canned sweet
cherries" means the canned product
prepared froin mature cherries and as
defined in the standard of identity for
canned cherries (21 CFR 27.30) issued
pursuant to the Federal Food, Drug-; and
Cosmetic Act.

§ 52.822 Types of canned sweet cher-
ries. (a) "Light" type are of the light
sweet varietal group and includes, but is
not limited to, such varieties known as
Royal Anne.

(b) "Dark" type are of the dark sweet
varietal group and includes, but is not
limited to, such varieties known as Bing,
Black Republican, Schmidt, and Lam-
bert.

§ 52.823 Styles of canned sweet cher-
ries. Unless specifically designated as
"pitted" canned sweet cherries are con-
sidered as "unpitted."

(a) "Unpitted" sweet cherries are
stemmed cherries without the pits re-
moved.

(b) "Pitted" sweet cherries are
stemmed cherries with the pits removed.

§,52.824 Grades of canned sweet
cherries. (a) "U. S. Grade A" or "U. S.
Fancy" as the quality of canned sweet
cherries that are practically free from
defects; that possess a good character:
that possess a normal flavor and odor;
and that are of such quality with respect
to color and uniformity of size as to score
not less than 90 points when scored in
accordance with the scoring system out-
lined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of canned sweet cherries

'The requirements of these standards
shall not excuse failure to comply with the
provisions of the Federal Food.-Drug. and
Cosmetic Act.
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.that are reasonably free from defects;
that possess a reasonably good charac-
ter; that possess a normal flavor and
odor; and that are of such quality with
respect to color and uniformity of size
as to score not less than 80 points when
scored in accordance with the scoring
system outlined in this subpart.

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned'sweet cher-
res that possess a fairly good color; that
are fairly uniform in size; that are fairly
free from defects; that possess a fairly
good character; that possess a normal
flavor and odor" and that score not less
than 70 points when scored in accord-
ance with the scoring system outlined in
this subpart.

(d) "Substandard" is the quality of
canned sweet cherries that fail to meet

Designation

the requirements of U. S. Grade C or
U. S. Standard and is the quality of can-
ned sweet cherries that may or may not
meet the minimum standard of quality
for canned cherries issued pursuant to
the Federal Food, Drug, and Cosmotio
Act.

LIQUID MIEDIA, FILL OF CONTAINER, AN4D
DRAINED WEIGHTS

§ 52.825 Liquid media and Brix meas.
urements for canned sweet cterries.
"Cutout" requirements for liquid media
in canned sweet cherries are not in-
corporated in the grades of the finished
product since sirup or any other liquid
medium, as such, is not a factor of qual-
ity for the purposes of these grades.
The "cutout" Brix measurement, as ap-
plicable, for the respective designations
are as follows:

Brix measurement

§ 52.826 Fill of container for canned
sweet cherries. The standard of fill of
container for canned sweet cherries as
the maximum quantity of cherries which
can be sealed in the container and pro-
cessed by heat to prevent spoilage, with-
out crushing such ingredient. Canned
sweet cherries that do not meet this re-
quirement are "Below Standard in Fill."

§ 52.827 Recommended minimum
drained weight. The minimum drained
weight recommendations in Table I of
§ 52..828 are not incorporated in the
grades of the finished product since
drained weight, as such, is not a factor
of quality for the purposes of these
grades. The drained weight of canned
sweet cherries is determined by emptying
the contents of the container upon a
United States Standard No. 8 circular
sreve of proper diameter containing 8
meshes to the inch (0.0937-inch±3%,
square openings) so as to distribute the
product evenly, inclining the sieve slight-
ly-to facilitate drainage, and allowing to
drain for two minutes. The drained
weight is the weight of the sieve and
sweet'cherries less the weight of the dry
sieve. A sieve 8 inches in diameter is
used for the equivalent of No. 3 size cans
(404 x 414) and smaller, and a sieve 12
inches in diameter s used for containers
larger than the equivalent of the No. 3
size can.

§ 52.828 Compliance with recom-
mended drained weights. Compliance
with the recommended drained weights
for canned sweet cherries as determined
by averaging the drained weights from
all the containers which are representa-
tive of a specific lot, and such lot is con-
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sidered as meeting the recommendations,
for the applicable styles, if:

(a) The average drained weight from
all the containers meets the recom-
mended drained weight;

(b) One-half or more of the containers
meet the recommended drained weight;
and

(c) The drained weights from the
containers which do not meet the recom-
mended drdined weight are within the
range of variability for good commercial
practice.

TABLE I-iECOMi! ENDED MINIMUM DRAINED Vinoi1is
FoR PITTED AND UNrITrED CANNED rWET Citmlsauz

In extra Othi
heavy sir- thae

Container size ups and in III light declad
er designa- declared In h l die
t1on (metal, 'dietetic heavy re1l tieue other- paks" up sweeten ed

wise wbethcr situ waterr packs"
stated) or not Juice packed

packed In wt
water water

t (O.) (0:.) (Os.) (oz.)
8 t Ol ....... 4O7,4 5 51 ,, ( ,

No. 1 tall.... 0 10, 10
No. 303 4 10 104 10
No.i33glass. 034 10 10, 10
No. 2 ------- 12 123 121 12
No. 2 --- 17M 18 18 18
No. 2 glass- 17% 17% 1834 18
No. 10 ....... o 70 70

FACTORS OF QUALITY
§ 52.829 Ascertaining the grade. (a)'

The grade of canned sweet cherries Is
ascertained by considering, in conjunc-
tion with the requirements of the respec-
tive grade, the resppctive ratings for the
factors of color, uniformity of size, ab-
sence of defects. and character.

"Extra heavy sirup"
or

"Extra heavy cherry juice sirup" ------------------ 250 or more but not more that
"Heavy sirup"

or
"Heavy cherry juice sirup" ------------------------ 200 or more but less than 250
"Light sirup"

or
"Light cherry juice sirup" ------------------------- 160 or more but less thn 20.
"Slightly sweetened water"

or
"Slightly sweetened cherry juice"------------------ Less than 16'
"In water" --------------------------------------- Packed in water.
"In cherry juice"..-------------------------------- Packed In cherry juice,
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(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given such factors are:
Factors: Points

coor- 30
Uniformity of size 20
Absence of defects - ..-- .. 30
Character 20

Total score ----......---- 100
(c) "Normal flavor and odor" means

that the canned sweet cherries are free
-from objectionable flavors and objec-
tionable odors of any kind.

§ 52.830 Ascertaining the rating for
the factors whick are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "27 to 30
points" means 27, 28, 29, or 30 points)

§ 52.831 Color-(a) General. The
factor of color refers to the color typical
of the varietal group- either light sweet
or dark sweet; and to the intensity and
brightness of such characteristic color.

(b) (A) classification. Canned sweet
cherries that possess a good color may be
given a score of 27 to 30 points. "Good
color" means that the cherries are bright
and possess a, color typical of well-ma-
tured cherries of similar varieties which
have been properly processed; that in
light sweet cherres, the basic back--
ground color, exclusive of blush, is a
pinkish-yellow to pale amber color and
that the blush appears as a surface color
ranging from very light pink-h-tan to
tannish-brown; and that in dark sweet
cherries, the basic background color is
a typical deep-red to purple-red or pur-
pie-black.

(c) (B) classification. If the canned
sweet cherries possess a reasonably good
color, a score of 24 to Z6 points may be
given. Reasonably good color" means
that the cherries possess a color typical
of reasonably well-matured cherries of
mmilar varieties which have been prop-
erly processed; that in light sweet cher-
rni, the basic background color, exclusive
of blush, is -a. pihkish-yellow to amber
color which may be no more than
slightly dull and that the blush appears
as a surface color ranging, from tan to
tannish-brown; and that in dark sweet
cherries, the basic background color is a
typical deep red to purple-red or purple-
black which may be no more than slight-
ly dull.

(d) (C) classification. If the canned
sweet cherries possess a fairly good color,
-a score of 21 to 23 points may be given.
Canned sweet cherries that fall into this
classTication shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this is
a limiting rule_ 'arly good color"
means that the cherries possess a color
typical of fairly well-matured cherries
of smilar varieties which have been
properly processed; that in light sweet
cherries, the basic: background color and
blush may-be variable or may be slightly
dull but is not off-color; and that in
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dark sweet cherries, the cherries may
possess a slightly dull deep red to slight-
ly dull purple-red color or slightly dull
purple-black color that may be variable
but is not off-color.
(e) (SStd) classification. Canned

sweet cherries that fail to meet the re-
quirements of paragraph d) of this
section may be given a score of 0 to 20
points and shll not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.832 Uniformity of sie-a) Gen-
eral. The factor of uniformity of size
refers to the uniformity of diameters In
pitted and unpitted cherries, and to the
variation of weight and minimum weight
in unpitted cherries.

(1) "Diameter" of a cherry Is the di-
ameter of a rigid round hole through
which the cherry will Just pass without
using force. In pitted cherries, the di-
ameter is that which approximates the
apparent original size had the cherry
not been pitted but does not apply to
any pitter-torn cherries.
(b) (A) classification. Canned sweet

cherries that are practically uniform In
size may be given a score of 18 to 20
points. "Practically uniform in Size"
means that:
(1) In unpitted cherries,
i) The weight of each cherry Is not

less than 1'io ounce (2.84 grams)
(ii) The weight of the largest cherry

is not more than twice the weight of the
smallest cherry' and

(iii) The diameter of the cherry with
the greatest diameter may exceed the
diameter of the cherry with the smallest
diameter by not more than 3i, Inch; and
in 85 percent, by count, of all the cher-
ries with the most uniform diameters
the diameter of the cherries with the
greatest diameters may exceed the di-
ameter of the cherries with the smalles
diameters by not more than ?Ao Inch.

(2) In pitted cherries,
Wi) The diameter of the cherry with

the greatest diameter may exceed the
diameter of the cherry with the Smallest
diameter by not more than 9Ja Inch; and
m 85 percent, by count, of all the cher-
ries with the most uniform diameters the
diameter of the cherries with the great-
est diameters may exceed the diameter
of the cherries with the smallest diam-
eters by not more than MG inch.

c) (B) classiftcation. If the canned
sweet cherries are reasonably uniform in
size, a score of 16 or 17 points may be
given. "Reasonably uniform in size"
means that:

(1) In unpitted cherries,
i) The weight of each cherry s not

less than Y'M ounce (2.84 grams)
(iM The weight of the largest cherry

2s not more than twice the weight of the
smallest cherry; and

(iii) The diameter of the cherry with
the greatest diameter may exceed the
diameter of the cherry with the smallest
diameter by not more than Tm inch; and
n 85 percent, by count of all the cher-

ries with. the most uniform diameters
the diameter of the cherries with the
greatest diameters may exceed the diam-
eter of the cherries with the smallest
diameters by not more than 1h inch.

.(2) In pitted cherries,
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(D The diameter of the cherry with
the greatest diameter may exceed the
diameter of the cherry with the smalIest
diameter by not more than :Hr inch;
and In 85 percent, by count, of all the
cherries with the most uniform diam-
eters the diameter of the cherries with
the greatest diameters may exceed the
diameter of the cherries with the small-
est diameters by not more than 7 inch.

(d) (C) classification. If the canned
sweet cherries are fairly uniform in size.
a score of 14 or 15 points may be given.
Canned sweet cherries that fall into this
classification shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the produc t (this
is a limiting rule). "Fairly uniform in
size" means that:

(1) In unpitted chemes.,
UI) The weight of each cherry Is not

less than ,10 ounce (2.84 grams)
(II) The weight of the largest cherry is

not more than twice the weight of the
smallest cherry; and

(iil) The cherriesmayvary m diameter
measurements.

(2) In pitted cherries,
(1) The cherries may vary In diameter

measurements.
(e) (SStd) ciassifficafon. Canned

"unpitted" sweet cherries which fail to
meet the requirements of paragraph (d)
of this section may be given a score of
0 to 13 points, shall not be graded above
Substandard (this is a limiting rule), and
are also "B21ow Standard in Quality" for
the applicable reasons:

"Small-

"LMty d riZe-."v
§ 5Z.833 Absence of defectc-Ca) Gen-

eral. The factor of absence of defects
refers to the degree of freedom from
harmless extraneous material; from por-
tions of stems; from pits or portions
thereof in pitted style; from slightly
damaged, damaged, slightly misshape,
misshapen, blemished, and seriously
blemished cherries; and from any other
defects which detract from the appear-
ance or edibility of the product. Prcc-
essing cracks are not considered as de-
feets but are considered under the factor
of character.

(1) "Cherry" means a whole cherry,
whether or not pitted, or portions of
such cherries which in the aggregate ap-
proximate the average size of a cherry.

(2) "Xarmless extraneous materl"
means any vegetable substance (nclud-
ing, but not limited to, a. leaf or portion
thereof, a stem or portion thereof longer
than 14 inch) that Is harmless.

(3) "Portions of cherry stems,"
whether loose or attached, meas such
portions that are J1- inch or less and such
portions are considered as a defect sepa-
rate from "harmless extraneous ma-
terial:"

(4) A "pt" is considered as a defect;
only in the style of pitted cherries and
means a whole pit or portions of pits
computed as follows:

() A single piece of pit shell, whether
or not within or attached to a whole
cherry, that is larger than one-half pit
&hell is considered as one pit;

(11) A single piece of pit shell, whether
or not within or attached to a whole
cherry, that is not larger than one-half
pit shell is considered as one-half pit;
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(ill) Pieces of pit shell, within or at-
tached to a whole cherry when their
combined size is larger than one-half pit
shell are considered as one pit; and

(iv) Pieces of pit shell, within or at-
tached to a whole cherry, when their
combined size is not larger than one-
half pit shell are considered as one-half
pit.

(5) "Slightly damaged" means any
in3ury other than blemishes which af-
fects the appearance of the cherry, and
includes:
(i) Slight circular cracks with slight

discoloration, such as "rain checks,"
confined entirely within the stem basin
and more .than Y4 inch, but not more
than Y2 inch, in length;

(if) Slight cracks with slight discol-
oration, such as "rain checks," outside
the stem basin and more than so inch
but not more than % inch in length;

(iII) Mutilated cherries in unpitted
style whereby the cherry is seriously
torn at the stem end and that such torn
area exceeds that of a circle Y4 inch in
diameter' and mutilated cherries in
pitted style whereby the cherry is so
pitter-torn or so damaged by other simi-
lar means that the entire pit cavity is
exposed and the appearance of the
cherry is seriously affected.

(6) "Damaged" means any injury
other than blemishes which affects the
appearance of the cherry and includes:

(i) Serious circular cracks with dis-
coloration, such as "ram checks," con-
fined entirely within the stem basin and.
more than 1/2 inch in length;

(ii) Serious cracks with discoloration,
such as "ram checks," outside the stem
basin and more than % inch in length,

(iii) Deep cracks with discolbration, in
unpitted style, outside the stem basin
that are so deep as to expose the pit or
that otherwise seriously affect the
appearance of the cherry.

(7) "Slightly misshapen" cherries in-,
cludes, but is not limited to, cherries
which are slightly deformed or in which
there is a cleavage (or deep furrow) with
the skin unbroken at the suture extend-
ing more than /4c inch but no more than
one-half the length from the stem cav-
ity to the apex.

(8) "Misshapen" cherries means
cherries which are deformed to the ex-
tent that the appearance is materially
affected and includes, but is not limited
to "double" cherries in unpittdd style
and cherries in winch there is a cleavage
(or deep furrow) with the skin unbroken
at the suture extending more than one-
half the length from the stem cavity to
the apex.

(9) "Blemished" means any blem-
ished areas on the skin, which singly or
in the aggregate, materially affect the
appearance of the cherry' and includes:

(i) Such surface blemishes having an
aggregate area exceeding that of a circle
Ylo inch in diameter, not extending into
the fruit tissue but which materially af-
fect the appearance of the cherry- or

(ii) Such blemishes having an aggre-
gate area equivalent of, or less than, that
of a circle 3/1 inch in-diameter and ex-
tending into the fruit tissue so that the
flesh is materially discolored.

(10) "Seriously blemished" means
blemished to the extent that the ap-
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pearance or edibility og the cherry is se-
riously affected.

(b) (A) classification. Canned sweet
cherries that are practically free from
defects may be given a score of 27 to 30
points. "Practically free from defects"
means that-the canned sweet cherries
are practically free from any defects not
specifically mentioned that affect the
appearance -or edibility of the product
and that for the applicable style not
more than the following defects or de-
fective units may be present:

(1) 1 piece of harmless extraneous
material for each 60 ounces of net con-
tents;

(2) 1 portion of cherry stem for each
20 ounces of net contents;

(3) In pitted style, 1 pit for each 20
ounces of net contents; and

(4) A total of 10 percent by count of
the cherries may be slightly damaged,
damageo, slightly misshapen, mis-
shapen, blemished, seriously blemished,
or any combination thereof but not more
than 5 percent by count of the cherries
may be damaged, misshapen, blemished,
seriously blemished, or any combination
thereof: Provided, That not more than 2
percent by count of the cherries may be
seriously blemished.

(c) (B) classification. If the canned
,sweet cherries are reasonably free from
defects, a score of 24 to 26 points may be
given. Canned -sweet cherries that fall
into tis classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Reasonably free from defects" means
that the canned sweet cherries are rea-
sonably free from any defects not spe-
cifically mentioned that affect the ap-
pearance or edibility of the product and
that for the applicable style not more
than the following defects or defective
units may be present:

(1) 1 piece of harmless extraneous
material for each 40 ounces of net con-
tents;

(2) A total of 5 portions of cherry
stems but not more than 1 portion of
cherry stem may be longer than 1/4 inch
but not longer than 1/2 inch for each
20 ounces of net contents;

(3) In pitted style, 1 pit for each 20
ounces of net contents; and

(4) A total of 20 percent by count
of the cherries may be slightly damaged,
damaged, slightly misshapen, misshap-
en, blemished, seriously blemished, or
any combination thereof but not more
than 10 percent by count of the cher-
ries may be damaged, misshapen, blem-
ished, seriously blemished, or any com-
bination thereof: Proided, That not
more than 3 percent by count of the
cherries may be seriously blenshed.

(d) (C) classification. If, the canned
sweet cherries are fairly free from de-
fects,'a score of 21 to 23 points may be
given. Canned sweet cherries that fall
into this classification shall not be
graded above U. S. 'Grade C or U. S.
Standard, regardless of the total score
for the product, (this is a limiting rule)
"Fairly free from defects" means that
the canned sweet cherries are fairly free
from any -defects not specifically men-
tioned that affect the appearance or
edibility of the product and that for the

applicable style not more than the fol-
lowing defects or defective units may be
present:

(1) 1 piece of harmless extraneous
material for each 20 ounces of net con-
tents;

(2) A total of 10 portions of cherry
stems but not more than 3 portions of
cherry stems, each of which may be
longer than 1

/ inch but not longer than
/2 Inch for each 20 ounces of net con-

tents;
(3) In pitted style, 1 pit for each 20

ounces of net contents; and
(4) A total of 30 percent by count of

the cherries may be slightly damaged,
damaged, misshapen, blemished, seri-
ously blemished, or any combination
thereof but not more than 15 percent by
count of the cherries may ba blemished
and spriously blemished,

(e) (SStd) classiflcation. Canned
sweet cherries which fail to meet the
requirements of paragraph (d) of this
section may be given a score of 0 to 20
points; shall not be graded above Sub-
standard, regardless of the total score for
the product (this Is a limiting rule), and
may be "Below Standard in Quality" for
the applicable reasons:

"Partially pitted;"
"Blemished."

§ 52.834 Character-(a) General
The factor of character refers to the
fleshiness and to the tenderness and tex-
ture in relation to maturity In the
canned sweet cherries and to the pres-
ence of serious processing cracks in un-
pitted style.

(1) "Serious processing cracks" means
cracks without any discoloration that
are so deep as to expose the pit; process-
mg cracks that are not serious arc not
scoreable.

(b) (A) classification. Canned sweet
cherries that possess a good character
may be given a score of 18 to 20 point',
"Good character" means that the cher-
ries are thick-fleshed, are tender but not
soft or noticeably flabby, and otherwise
possess a good texture characteristic of
canned sweet cherries that have been
properly processed from well-matured
cherries; that not more than 10 percent
by count of the cherries may possest a
reasonably good character; and that, In
unpitted style, not more than 5 percent
by count of the cherries may possess
serious processing cracks,

(c) (B) classification. If the canned
sweet cherries possess a reasonably good
character, a score of 16 or 17 points may
be given. Canned sweet cherries that
fall Into this classification shall not be
graded above U. S. Grade B or U, S,
Choice, regardless of, the total score for
the product (this is a limiting rule)
"Reasonably good character" means
that the cherries are reasonably thick-
fleshed, are reasonably tender but not
more than slightly soft nor markedly
flabby, and otherwise possess a texture
characteristic of canned sweet cherries
that have been properly processed from
reasonably well-matured cherries; that
not more than 10 percent by count of the
cherries may possess a fairly good char.(
acter provided, in unpitted cherries,
none are thin-fleshed; and that, In un-
pitted style, not more than 10 percont
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by count of the cherries may possess
-serious processing cracks.

(d) (C) classtfication. If the canned
sweet cherries possess a fairly good char-
acter, a score of 14 or 15 points may be
given. Canned sweet cherries that fall
into this classification shall not be
graded above-U. S. Grade C or U. S.
Standard, regardless of the total score
for the procluct (this is a limiting rule)
"Fairly good character" means that the
cherries may be lacking in thickness of
flesh-but, in unpitted cherries, the total
weight of pits is not more than 12 per-
cent of the weight of drained cherries;
may be variable in tenderness and tex-
ture, ranging from firm to soft, but char-
acteristic of canned sweet cherries that
may have been processed from slightly
immature to slightly over-mature cher-

ries; that not more -than 10 percent by
count of the cherries may be markedly
flabby- and that, in unpitted style, seri-
ous processing cracks may be present.

(e) (SStd) classification. Canned
sweet cherries that fail to meet the re-
quirements of paragraph (d) of this sec-
tion may be given a score of 0 to 13
points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule) Canned pitted sweet cherries in
which the total weight of the pits is more
than 12 percent of the weight of drained
cherries are also "Below Standard in
Quality-Thin Fleshed."

.OT CERTIFICATION TOLERANCES

§ 52.835 Tolerances for certification
of officzally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned sweet cherries, the
grade for such lot will be determined by
averaging the total scores of the con-
tamers comprising the sample, if, with
respect to those factors which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade mdi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minmum score
for the grade indicated by the average of
such total scores;

(3) None of the containers falls more
than one grade below the grade indicated
by the average of such total scores;

(4) The average score of all con-
tamers for any factor subject to a lim-
iting rule must be within the score range
of that factor for the grade indicated by
the average of the total scores of the
containers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid
certification.

SCORE SHEET

§ 52.836 Score sheet for canned sweet
cherries.

Size and kind of container ----.--------------------
Container mark or identification ---------------
Label ---------- --------------- - -------
Net weight (ounces)-------------- ....
Vacuum (inches) ---------.------------.-----------
Drained weight-(ounces) ..------------------ ..
Count per container ------.----...................
Brix measurement ....................................
S -up desig au tion (E xtra heavy , heavy, tc.) ..........

ype ) Light --- ( ) Dark --------------
Style ( ) Unpitted.__( ) Pitted -----------

FEDERAL REGISTER

Factors Score peintU

1(A) 24Color-- _--_----.... J19 24-Z!
If II 21-23

(S tdI4) '0-.n
(A) 18-2

Uniformity ofsIze.... 20 R Irk-ITC 114-15
SM.) 1 0-13

Abs nce ofdefects... .0 R 2-23
(SStd.) 10-20

Charter .......... 1 20 I-1

(S S td.) 0-13

Tota score . 100"

Normal flavor and odor ..........Grade --------------- .... .... ..... . ...

1 Indicates limiting rule.
SUBPART-UNITED STATES STANDARDS FOM

GRADES OF CANNED CREAM STYLE CORIa1

IDENTITY, COLORS, AND GRADES

§52.851 Identity. "Canned cream
style corn" means the canned product
properly prepared from the clean, sound,
succulent kernels of sweet corn ag de-
fined in the definition and standard of
identity for canned corn (21 CFR 51.20)
issued pursuant to the Federal Food,
Drug, and Cosmetic Act.

§ 52.852 Colors of canned cream style
corn. (a) White.

(b) Golden or yellow.
§ 52.853 Grades of canned cream style

corn. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned creatz
style corn that possesses similar varietal
characteristics; that is tender; that
possesses a good color; that possesses a
good consistency- that Is practically free
from defects; that possesses a very good
flavor; and that for those factors which
are scored in accordance with the scor-
Ing system outlined In this subpart the
total score is not less than 90 points:
Provided, That the cream style corn
may possess a reasonably good color, a.
reasonably good consistency, a good
flavor, and may be reasonably tender,
scoring not less than 26 points if the
total score is not less than 90 points.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of canned
cream style corn that possesses similar
varietal characteristics; that is reason-
ably tender; that possesses a reasonably
good color; that possesses a reasonably
good consistency- that is reasonably free
from defects; that possesses a good fla-
vor; and that for those factors which
are scored in accordance with the scor-
ing system outlined in this subpart the
total score is not less than 80 points:
Provzded, That the cream style corn may
possess a fairly good color, scoring not
less than 7 points if the total score is
not less than 80 points.

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned cream
style corn that possesses similar varietal
characteristics; that is fairly tender;
that possesses a fairly good color; that

IThe requirements of thee rtandards
shall not excuse failure to comply with the
provisions of the Federal Food. Dru , and
Cosmetic Act.
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posszes a fairly good consistency- that
is fairly free from defects; that possesses
a fairly good flavor; and that scores not
less than '70 points when scored in ac-
cordance with the scoring system out-
lined In this subpart.

d) "Substandard" is the quality of
canned cream style corn that fails to
meet the requirements of U. S. Grade C
or U. S. Standard and may or may not
meet the minilmun standards of quality
for canned cream style corn issued pur-
suant to the Federal Food, Drug, and
Cosmetic Act.

Ff1. OF CONTAINEr

§ 52.854 Fill of container for canned
cream style corn. The standard of fill
of container for canned cream style corn
is not incorporated in the grades of the
finished product, since fill of container,
as such, is not a factor of quality for the
purpose of these grades. The standard
fill of container for canned cream style
corn is a fill of not less than 90 percent
of the total capacity of the container.
Canned cream style corn that does not
meet this 'requlrement Is "Below stand-
ard In fill."

FACTORS OF QUALIT

§ 52.855 Ascertaining the grade. (a)
The grade of canned cream style corn is
ascertained by considering, in conjunc-
tion with the requirements of the respec-
tive grade, the respective ratings for the
factors of color, consistency, absence of
defects, tenderness and maturity, and-
flavor.

(b) The relative importance of each
factor which Is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be
given each such factor is:
Factor: Pointg

Color 10
ConsIstency 20
Abzence or defects .....-.. 20
Tendernme and maturity_._ .. 30
Flavor ---------------- 20

Total 10core 0. l1o

§ 52.856 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
s scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "18 to 20
points" means 18, 19, or 20 points).

§ 52.857 Color-(a) (A) classifica-
tUon. Canned cream style corn that
possesses a good color may be given a.
score of 9 or 10 points. "Good color"
means that the cut kernels, possess a.
practically uniform color typical of ten-
der sweet corn and that the product is
bright and Is practically free from "off-
variety" kernels.

(b) (B) classification. Canned cream.
style corn that possesses a reasonably
good color may be given a score of 8
points. "Reasonably good color" means
that the kernels possess a reasonably
uniform color typical of reasonably ten-
der sweet corn, and that the product
may lack brightness but not to the extent;
that the appearance is materially af-
fected, and Is reasonably free from "off-
variety" kernels.



(c) (C) classification. Canned cream
style corn that -possesses a fairly good
color may be given a score of 6 or It
points. Canned cream style corn that
scores 7 points in this classification shall
not be graded above U. S. Grade B or
U. S. Extra Standard, and if scored 6
points m this classification shall not be
graded a'bove U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a partial limiting
rule) "Fairly good 'color" means that
the kernels possess a fairly uniform color
typical of fairly 'tender sweet corn and
that the product may be dull, but not to
the extent that the appearance is seri-
ously affected, and is fairly free from
"off-variety" kernels.

(d) (SStd) classification. Canned
cream style corn that fails to meet the
requirements of paragraph (c) of -this
section may be given a score of 0 to 5
points and shall not be graded above
Substandard, regardless of the total
,score for the product (thisis a limiting
rule)

§ 52.858 Consistency-(a)' General.
The factor of consistency refers to the
viscosity of the product, to the degree
of smoothness, and to the separation of
free liquor.

(b) (A) classification. Canned cream
style corn that possesses a good consist-
ency may be given a score of 18 to 20
points. "Good consistency" means that
the canned cream style corn, after stir-
ring and emptying from the container to
a dry fiat surface, -possesses a heavy
cream-like consistency, with not more
than a slight appearance of curdling,
forms a slightly mounded mass, and that
At the end of two minutes after emptying
on the dry flat surface there is practically
no separation -of free liquor.

(c) (B) classification. If the canned
cream style corn has -a-reasonably good
consistency a score of 16 or 17 points
may be given. "Reasonably good con-
sistency" means that the canned cream
style corn, after stirring and emptying
from the container to a dry flat surface,
has a reasonably good creamy consist-
ency, with not more than a moderate
appearance of curdling, may flow just
enough to level off to a nearly uniform
depth or may be moderately stiff and
moderately mounded, and that at the end
of- two minutes after emptying, on the
dry fiat surface- there may be a slight
separation of free liquor.

(d) (C) classifeation. Canned creanr
style corn that has a fairly good con-
sistency may be given a score of 14 or 15
points. Canned cream style corn that
falls into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Fairly good consistency" means that
the canned cream style corn, after stir-
ring and emptying on a dry flat surface,
may be-thin but not excessively thin, or
thick but not excessively dry; pasty, or
crumbly, or moderately but not exces-
sively curdled, and that at the end of two
minutes after emptying on the dry flat
surface there may be a moderate but not,
excessive separation of free liquor. -The.
approximate circular area over which
the product spreads when emptied on a,

RULES AND REGULATIONS

dry fiat surface shall not exceed 12
inches:. Provided, That when the
washed, drained residue of canned cream
style corn contains more than 20 per-
cent of alcoliol insoluble solids, the
average diameter of the area over which
the product spreads shall not exceed 10
inches.2

(e) (SSt) classiftcation. Canned
cream style corn that fails to meet the
requrements of paragraph (d) of this
section may be given a score of 0 to 13
points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule) and may also be graded "Below
Standard in Quality?, for the following
reason: Excessively liquid.

§ 52.859 Absence of defJcts-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from pieces of cob, husk, silk, or other
harmless extraneous vegetable matter,,
from pulled kernels, and from discolored
kernels or other defects.

(b) (A) classification. Canned cream
style corn that is practically free from
defects may be given a score of 18 to 20
points. "Practically free from defects"
means that pieces of cob, husk, silk, or
other harmless extraneous vegetable
matter, pulled kernels, discolored ker-
-nels, or. other defects may be present
that do not more than slightly affect
the appearance or eating quality of the
product.

(c) (B) classification. If the canned
cream style corn is reasonably free from
defects, a score of 16. or 17 points may
be given. Canned cream style corn that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Reasonably free from defects"
means that pieces of cob, husk, silk, or
other harmless extraneous vegetable
matter, pulled kernels, discolored ker-
nels, or other defects may be present
that do not materially affect the appear-
ance or eating quality of the product.

(d) (C' classification. Canned cream
style corn that is fairly free from defects
may be given a score of 14 or 15 points.
Canned cream style corn that falls into
this classification shall not Ire graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Fairly
free from defects" means that pieces of
cob, husk, silk, or other harmless ex-
traneous vegetable matter, pulled ker-
nels, discolored kernels, or other defects
may be present that do not seriously
affect the appearance or eating quality
of the product, and that:

(1) For each 20 ounces of net weight
there may be present:

(i) Not more than 1 cubic centimeter
of pieces of cob; I and

-(i) Not more than I square Inch
(1" x 1") of husk; ' and that

.(2) For each 2 ounces of net weight
there may be present:.,

-2 Determined as outlined In the Standard-
of Quality for Canned Sweet Corn (21 OFR
51.21) promulgated under the Federal Food,
Drug, and Cosimetic Act.

(i) Not more than 1 brown or black
discolored kernel or piece of kernel;
and that

(3) For each 1 ounce of net weight
there may be present:

(i) Not more than 6 inches of silk.'
(e) (SStd) classification. C a nn a d

cream style corn that falls to meet the
requirements of paragraph (d) of this
section may be given a score of 0 to 13
points and shall not be ge'aded above
Substandard, regardless of the total score
for the product (this Is a limiting rule),
and may also be graded "Below Stan-
dard In Quality" for the applicable
reasons:

(1) Excessive discolored kernels.
(2) Excessive cob.
(3) Excessive husk.
(4) Excessive silk.
§ 52.860 Tenderness and maturtiY-

(a) (A) classification. Canned cream
style corn that Is tender may be given a
score of 27 to 30 points. "Tender" means
that the kernels are In the milk, early
creamior middle cream stage of matur-
ity, have a tender texture, and that pieces
of the Interior portions of corn kernels
or ground kernels are characteristic of
sweet corn In the milk, early cream, or
middle cream stage of maturity.

(b) (B) classification. f the canned
cream style corn Is reasonably tender a
score of 24 to 26 points may be given.
Canned cream style corn that scores less
than 26 points In this classification shall
not be graded above U. S. Grade B or
U. S. Extra Standard, regardless of the
total score for the product (this is a
partial limiting rule) "Reasonably
tender" means that the kernels are In the
middle cream stage to late cream stage
of maturity, have a reasonably tondor
texture, and that pieces of the interior
portions of corn kernels or ground ker-
nels are characteristic of sweet corn in
the middlecream to late cream stage of
maturity.
(c) (C) classification. Canned cream

style corn that Is fairly tender may be
given a score of 22 or 23 points, Canned
cream style corn that falls Into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this Is a

,limiting rule) "Fairly tender" means
that the kernels are In the early dough
or dough stage of maturity, may be firm
but not hard or tough, and that pieces
of the interior portions of corn kernels
or ground kernels are characteristic of
sweet corn In the early dough or dough
stage of maturity. The weight of the
alcohol insoluble solids of the washed,
drained material 2 does not exceed 27
percent of the weight of such material.

(d) (SStd) classification. C a n n a d
cream style corn that fails to meet the
requirements of paragraph (c) of this
section may be given a score of 0 to 21
points and shall not be graded above
Substandard, regardless of the total score
for the product (this is a limiting rule),
and may also be graded "Below Standard
In Quality."

§ 52.861 FMavor--(a) "General. The
factor of flavor refers to the palatability
of the product. The natural flavor df'
the sweet corn and the effects of added
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sugar (sucrose) and salt are considered
in evaluating this factor.

(b) (A) classiftcation. Canned cream
style corn that possesses a very good
flavor may be given a score of 18 to 20
points. "Very good flavor" means that
the product including added seasoning
ingredients has a very good characteris-
tic flavor and odor typical of tender
canned sweet corn.

(c) (B) classification. If the canned
cream style corn possesses a good flavor,
a score of 16 or 17 points may be given.
"Good flavor" means that the product
including added seasoning ingredients
has a good characteristic flavor and odor
typical of reasonably tender canned
sweet corn.

(d) (C) classification. Canned cream
style corn that possesses a fairly good
flavor-may be given a score of 14 or 15
points. Cannedcream style corn that
falls into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Fairly good flavor" means that the
product may be lacking in good flavor
and odor but is-free from objectionable
flavors and objectionable odors of any
Ind.

(e) (SStd) classification. C anne d
cream style corn that fails to meet the
requirements of paragraph (d) of this
section may be given a score of 0 to 13
points and shall not be graded above
Substandard, regardless of the total score
for the product (this is a limiting rule)

ZOT CERTIFICATION TOLERANCES

§ 52.862 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been of-
ficially drawn and which represent a spe-
cific lot of canned cream style corn the
grade for such lot will be determined
by averaging the total scores of the con-
tamers comprising the sample, if, with
respect to those factors which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average
of such total scores;

(3) None of the containers falls more
than one grade below the grade indi-
cated by the average of such total scores;

(4) The -average score of all con-
tamers for any factor subject to a limit-
mg rule must be within the score range
of that factor for the grade indicated
by the average of the total scores of the
containers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certi-
fication.

SCORE SHEET

§ 52.863 Score sheet for canned cream
stylZ corn. -
Number, size, and kind of container-......- [.
Container marks oridentifcaton......I. -
Label ------------------
Net weight (ounces) ------------ _----------- -
Vacuum Onces) ----------- ...-------------
Color (white or golden) --------------

FEDERAL REGISTER

Factor Soro paints

ffA) 010
Color. ................ O 1[i") ai(Ci '6.-7

1SStW.) '0-s,C(A) os-i

Consistency ...... . 20 :l) 16-17
14Sl.)'-15

21-13
C) Z4-15

(SSId.) 20-13((A) 1

1441dJ ) Io-21
Fao d-............... to ,-) 617

6td- 0O-13
T otalre-m --........ - i00 1

Grade .-.............................

Indicates parttat limiting rule.
-Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED WHOLE KENEL (On
WHOLE GRAIN) CORN'

IDENTITY, COLOR, AND GRADES

§52.881 Identity. "Canned whole
kernel (or whole grain) corn" means the
canned product properly prepared from
the clean, sound, succulent kernels of
sweet corn as defined in the definition
and standard of Identity for canned corn
(21 CFR 51.20) Issued pursuant to the
Federal Food, Drug, and Cosmetic Act.
The product is considered "Vacuum
Pack" or "Vacuum Packed" when the
liquid in the container 2 is not more than
20 percent of the net weight and the
container is closed under conditions
creating a lgh vacuum.

§ 52.882 Color of canned whole kerncZ
(or whole gram) corn. (a) White.

(b) Golden orYellow.
§ 52.883 Grades of canned whole ker-

nel (or whole gram) corn. (a) "U. S.
Grade A" or "U. S. Fancy" Is the quality
of canned whole kernel (or whole grain)
corn that possesses similar varietal char-
acteristics; that is tender; that possesses
a good color- that is well cut; that Is
practically free from defects; that pos-
sesses a very good flavor; and that for
those factors which are scored In accord-
ance with the scoring system outlined In
this subpart the total score is not less
than 90 points: Provlded, That the
canned whole kernel (or whole grain)
corn may possess a reasonably good color,
a good flavor, and may be reasonably well
cut, if the total score Is not less than
90 points.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of canned whole
kernel (or whole grain) corn that pos-
sesses similar varietal characteristics;
that is reasonably tender; that possesses
a reasonably good color- that Is reason-
ably well cut; that Is reasonably free

I The requirements of these standards shall
not excuse failure to comply with the provi-
stons of the Federal Food, Drug, and Cosmetic
Act.

'Determined as outlined In the Standard of
Quality for Canned Sweet Corn (21 CFR
51.21) promulgated under the Federal Food.
Drug, and Cosmetic Act.
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from defects: that possesses a good
flavor; and that for those factors which
are scored in accordance with the scorng
system outlined in this subpart the total
score Is not less than 80 points: Provided,
That the canned whole kernel (or whole
grain) corn may poess a fairly good
color, scoring not less than 7 points, and
may be fairly well cut, If the total score
is not less than 80 points.
(c) "U. S. Grade C" or "U. S. Stand-

1trd" Is the quality of canned whole ker-
nel (or whole grain) corn that possesses
similar varietal characteristics; that is
fairly tender; that possesses a fairly good
color; that Is fairly well cut; that is fairly
free from defects; that possesses a fairly
good flavor; and that scores not less than
70 points when scored in accordance with
the scoring system outlined in this sub-
part.
(d) "Substandard" Is the quality of

canned whole kernel (or whole grain)
corn that falls to meet the requirements
of U. S. Grade C or U. S. Standard and
may or may not meet the minimum
standards of quality for canned whole
kernel (or whole grain) corn issued pur-
suant to the Federal Food, Dru-, and
Cosmetic Act.
FML OF CONTAInER AND DRA=ED wEIGHTs

§ 52.884 Recommended fill of con-
tainer. The recommended fill of con-
tainer for canned .whole kernel (or whole
grain) corn Is not incorporated in the
grades of the finished product, since fill
of container, as such, Is not a factor of
quality for the purpose of these grades.
It Is recommended that each container
of canned whole kernel (or whole gram)
corn be filled as full as practicable with
the product.

§ 52.885 Recommended mznimum
drained weight. The minimum drained
weight recommendations of Table No. I
of this section are not incorporated in
the grades of the finished product, since
drained weight, as such, is not a factor of
quality for the purpose of these grades.
The drained weight of whole kernel (or
whole grain) corn Is determined by
emptying the contents of the container
upon a United States Standard No. 8
circular sieve of proper diameter so as to
distribute the product evenly, inclinm
the sieve slightly to facilitate drainage
and allowing to drain for two minutes.
The drained weight is the weight of the
sieve and the whole kernel (or whole
grain) corn less the weight of the dry
sieve. A sieve 8 inches in diameter is
used for the No. 2V size can (401"" x
411") and smaller sizes and a sieve 12
inches In diameter is used for containers
larger than the No. 2F2 size can.
TADtE No. I-RECoxxMYznD Merurx D L rzD

W mari . IN Ov.aM. OF WnrXO Kzr.-EL (0n WHOLE
00112) COn. (EXCE" VAcUUM PAcX)

Grade A. tner- GrtddsB. C.ani
Connlther Bize or nm and matu- de mndten-

de/ Lm..attn rityminlmumn- t nmndrained welzht tralminimum(otm droed we: ht
(cunc) (..nces)

sonce. Il....... .25 .50
NO. I ..... 6.75 7.0

12: 0.259-5
No. 5. 1775.7 13.75
No. 10 . 70.00 72.00



RULES AND REGULATIONS

FAcTORs OF QUALITY
§ 52.886 Ascertaining the grade. (a)

The grade of canned whole kernel (or
whole grain) corn is ascertained by con-
sidering, in conjunction with the 'e-
quirements of the respective grade, the
respective ratings for the factors of
color, cut, absence of defects, tender-
ness and maturity, and flavor.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given each such factor is:
Factors: Points

Color ------------------------- 10
Cut ------------ 10
Absence of defects ---------------- 20
Tenderness and maturity --------- 40
Flavor ------------------------ 20

Total score ---------------- 100

§ 52.887 Ascertaining the rating for
the factors which are scored. The essen-
tial, variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "18 to 20
points" means 18, 19, or 20 points)

§ 52.888 Color-(a) (A) classification.
Canned whole kernel (or whole gram)
corn that possesses a good color may be
given a score of 9 or 10 points. "Good
color" means that the kernels possess a
practically uniform color typical of ten-
der sweet corn and that the product is
bright and is practically free from "off-
variety" kernels.

(b) (B) classification. Canned whole
kernel (or whole gram) corn that pos-
sesses a reasonably good color may be
given a score of g points. "Reasonably
good color" means that the kernels
possess a reasonably uniform color typi-
cal of reasonably tender sweet corn and
that the product may lack brightness
but not to the extent that the appear-
ance is materially affected and is reason-
ably free from "off-variety" kernels.
(c) (C) classification. Canned whole

kernel (or whole gram) corn that pos-
sesses a fairly good color may be given
a score of 6 or 7 points. Canned whole
kernel (or whole grain) corn that scores
7 points in this classification shall not
be graded above U. S. Grade B or U. S.
Extra Standard and that scores 6 points
in this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a partial limiting rule)
"Fairly good color" means that the ker-
nels possess a fairly uniform color typi-
cal of fairly tender sweet corn and that
the product may be dull but not to the
extent that the appearance is seriously.
affected and -is fairly -free -from 1'off-
variety" kernels.

(d) (SStd) classification. Can n e d
whole kernel (or whole grain) corn that
fails to meet the requirements of para-
graph (c) of this section may be given
a score of 0 to -5 points and shall not be
graded above Substandard, regardless of
the total score for the product (this is a
limiting rule)

§ 52.889 Cut-(a) General. Thefac-
tor of cut refers to the degree of smooth-

mess of the cut surface of the kernels,
uniformity and depth of cut, and to the
degree of freedom from adhering cob-
tissue.

(b) (A) classification. Canned whole
kernel (or whole grain) corn which has
been well cut may be given a score of'
9 or 10 points. "Well cut" means that
the appearance of the product is not
more than slightly affected by the pres-
ence of ragged cut kernels, torn kernels,
irregular cut kernels, and kernels with
attached cob tissue.

(c) (B) classification. Canned whole
kernel (or whole gram) corn in which
the kernels are reasonably well cut may
be given a score of 8 points. "Reason-
ably well cut" means that the appear-
ance of the product is not materially af-
fected by the presence of ragged cut
kernels, torn kernels, irregular cut ker-
nels, and kernels with attached cob
tissue.

(d) (C) classtfication. Canned whole
kernel (or whole grain) corn in which
the kernels are fairly well cut may be
given a score of 6 or 7 points. Canned
whole kernel (or whole grain) corn that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless 5f the total
score for the product (this is a limiting
rule) "Fairly well cut" means that the
appearance of the product is not seri-
ously affected by the presence of ragged
cut kernels, torn kernels, irregular cut
kernels, and kernels with attached cob
tissue.

(e) (SStd) classification. C anne d
whole kernel (or whole grain) corn that
fails to meet the requirements of para-
graph (d) of this section may be given
a score of 0 to 5 points and shall not be
graded above Substandard, regardless of
the total score for the product (this is a
limiting rule) -

§ 52.890 A b s e n c e of delects-(a)
Cieneral. The factor of absence of de-
fects refers to the degree of freedom
from pieces of cob, husk, silk, or other
harmless extraneous vegetable matter,
from pulled -kernels, ragged kernels,
crushed kernels, loose snms, and -from
damaged or seriously damaged kernels.

(1) "Damaged kernel" means any ker-
nel affected by insect injury or damaged
by discoloration, pathological injury, or
by other means to the extent that the
appearance or eating quality is mate-
rally affected.

(2) "Seriously d a m a g e d kernel"
mieans damaged to such an extent that
-the appearance or eating quality is seri-
ously affected.

(b) (A) classification. Canned whole
kernel (or Whole grain) corn that Is
practically free from defects may be
*given a score of 18 to 20 points. "Prac-
tically free from defects" means that
pieces of cob, husk, silk, or other harm-
-less extraneous vegetable matter, pulled
-kernels, ragged-kernels, crushed kernels,
loose skins, and damaged -or seriously
-damaged kernels may be present that do
not more than slightly affect the appear-
ance or eating quality of the product.

(c) (B) classzlication. If the canned
whole kernel (or whole gram)' corn is
'reasonably free from defects a score of
16 or 17 points may be given. Canned

whole kernel (or whole grain) corn that
falls into this classification shall not bo
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this Is a limiting
rule) "Reasonably free from defects"
means that pieces of cob, husk, silk, or
other harmless extraneous vegotablo
matter, pulled kernels, ragged kernels,
crushed kernels, loose skins, and dam-
aged or seriously damaged kernels may
be present that do not materially affect
the appearance or eating quality of the
product.

(d) (C) classification. Canned wholo
kernel (or whole grain) corn that is
fairly free from defects may be given a
score of 14 or 15 points. Canned whole
kernel (or whole grain) corn that falls
into this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this Is a limiting rule) "Fairly free
from defects" means that:

(1) For each 14 ounces of drained
weight there may be present:

(I) Not more than 1 cubic centimeter
of pieces of cob; 2

(Ii) Not more than 1 square inch (1"1
x 1") of husk; I and

(2) For each 2 ounces of drained
weight there may be present:

(i) Not more than 1 brown or black
discolored kernel or discolored piece of
kernel; 2 and

(3) For each 1 ounce of drained weight
there may be present:

(i) Not more than 7 inches of silk;'
Provmded, That pieces of cob, silk, or other
harmless extraneous vegetable matter,
pulled kernels, ragged kernels, crushed
kernels, loose skins, and damaged or
seriously damaged kernels do not seri-
ously affect the appearance or eating
quality of the product.

(e) (SStd) classiflcation. Canned
whole kernel (or whole grain) corn that
fails to meet the requirements of para-
graph (d) of this section may be given
a score of 0 to 13 points and shall not be
graded above Substandard, regardless of
the total score for the product (this Is a
limiting rule) and may also be graded
"Below Standard in Quality" for the
applicable relisons:

(1) Excessive discolored kernels.
(2) Excessive cob.
(3) Excessive husk.
(4) Excessive silk.
§ 52.891 Tenderness and maturity-

(a) (A) classzfication. Canned whole
kernel (or whole grain) corn that Is
tender may be given a score of 30 to 40
points. "Tender" means that the ker-
nels are in the milk or early cream stage
of maturity and have a tender texture,

(b) (B) classif1cation. If the canned
whole kernel (or whole grain) corn Is
xeasonably tender a score of 32 to 35
-iomts may be given. Canned whole ker-
nel (or whole grain) corn that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
urd, regardlems of the total score for the
product (this Is a limiting rule) "Rea-
sonably tender" means that the kernels

2Determined as outlined In the Standard
-of Quality for Canned Sweet Corn (21 OFa
•51.21) promulgated under the Fcderp1 Food,
*Drug, and Cosmetic ACt.
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are in the cream stage of maturity and
have a reasonably tender texture.

(c) (C) class4fcation. Canned whole
kernel (or whole gram) corn that is
fairly tender may be given a score of 30
or 31 points. Canned whole kernel (or
whole gram) corn that falls into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly tender"
means that the kernels are in the early
dough or dough stage and may be firm
but not hard or tough. The weight of
the alcohol insoluble solids' shall not
exceed 27 percent of the drained weight.

(d) (SStd) classifteation. Canned
whole kernel (or whole gram) corn that
fails to meet the requirements of para-
graph (c) of this section may be given
a score of 0 to 29 points and shall not be
graded above Substandard, regardless of
the total score for the product (this is a
limiting rule) and may also be graded
"Below Standard in Quality."

§ 52.892 Flavor-(a) General. The
factor of flavor refers to the palatability
,of the product. The natural flavor of
the sweet corn and the effects of added
sugar (sucrose) and salt are considered
in evaluating this factor.

(b) (A) classifcati on. Canned whole
kernel (or whole gram) corn that pos-
sesses a very good-flavor may be given a
score of 18 to 20 points. "Very good
flavor" means that the product including
added seasoning ingredients has a very
.good characteristic flavor and odor typi-
cal of tender canned sweet corn.

(c) (B) classification. If the canned
whole kernel (or whole gram) corn pos-
sesses a good flavor a score of 16 or 17
points may be given. "Good flavor"
means that the product including added
seasonng ingredients has a good char-
acteristic flavor and odor typical of rea-
sonably tender canned sweet corn.

(d) (C) classification. Canned whole
kernel (or whole gram) corn that pos-
sesses a fairly good flavor may be'given
a score of 14 or 15 points. Canned whole
kernel (or whole'gram) corn that falls
into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule).

-'T irly good flavor" means that the
product may be lacking in good flavor

-and odor but is free from objectionable
flavors and objectionable odors of any
kind.

(e) (SStd) classification. Canned
whole kernel (or whole gram) corn that
fails to meet the requirements of para-
-graph (d) of this section may be given
a score of 0 to 13 points and shall not
be graded above Substandard, regardless
of the total score for the product (this
is a limiting rule).

LOT CERTIFICATION TOLERANCES

§ 52.893 Tolerances for certification of
officially d r aw n samples. (a) "hen
certifying samples that have been offici-
ally drawn and wincLrepresent a specific

*Determined as outlined in the Standard
-of Quality for Canned Sweet Corn (21 OFR
5L21) promulgated under the .Federal Food,
Drug, and Cosmetic Act.

No. 239----9
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lot of canned whole kernel (or whole
grain) corn the grade for such lot will
be determined by averaging the total
scores of the containers comprising the
sample, if:

(1) Not more than one-sixth of such
-containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores and, with
respect to such containers which fail
to meet the requirements of the indicated
grade by reason of a, limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points below
the minimum score for the grade indi-
cated by the average of the total scores;
and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORE SHEET
§ 52.894 Score sheet for canned whole

kernel (or whole gram) corn and canned
whole kernel (or whole grain) and vac-
uusm packs corn.

'Number, ske, and ind of eontaner-...
Coninermarks orIleant l ta..... .
Net wegt (oencs .. ....
Vrcuum (Indies) --------
Drained weight ............... .
Color........-

Factors Scom poInts

n
ICA) 0-10
10 00-10

10 -7
td.) 20-5

A so
CuL_ 10 11.. .. 2 -7

A 13-M0
Absence of defects .-. 20 0 '1-17S Id.)104

At) 50-23

Tenderness and maturity- 40 D1 __-35
(Std.) 20-:9

Flavor- _ 20 ( 10-17
1 20-13

Total 1eoro ..... 00

Grado ......

' Indicates partiaf~l llmltlng r'ule.
2Indicates ~Itlng, rule.

SUBPART-UNITED STATES STANDARDS 'OR
GRADES OF FROZEN WHOLE KMIL (OR
WHOLE GRAn;) CoRNl

PRODUCT DESCRIPTION, COLOR, AND GRADES

§ 52.911 Product description. Frozen
whole kernel (or whole grain) cornmeans
the frozen product prepared from fresh,
clean, sound, succulent kernels of sweet
corn of either the white or golden (or
yellow) varieties by removing husk and
silk; by sorting, trimming, and wash-
ing; and by blanching before or after re-
moval from the cob. The frozen whole

1 The requirements of thesze standards hall
-not excuse failure to comply with the pro-
visions of the Federal Food, Drug and Co:-
metic Act.

793T7

kernel (or whole grain) corn is frozen
in accordance with good commercial
practice and maintained at temperatures
necessary for the preservation of the
product.

§ 52.912 Color of frozen whole k:erneZ
(or whole grain) corn. (a) Golden (or
Yellow)

(b) White.
§ 52.913 Grades of frozn whole ker-

nec (or whole grain) corn. (a) "U. S.
Grade A" or "U. S. Fancy" Is the quality
of frozen whole kernel (or whole grain)
corn that possesses similar varietal
characteristics; that possesses a good
ffavor and odor; that is tender; that
possesses a good color; that is practically
free from defects; and that for those fac-
tors which are scored in accordance with
the scoring system outlined In this sub-
part the total score is not less than 90
points: Provided, That the frozen whole
kernel (or whole grain) corn may
possess a reasonably good color if the
total score is not less than 90 points.

(b) "U. S. Grade B" or 'U. S. Extra
Standard" is the quality of frozen whole
kernel (or whole rain) corn that
possesses similar varietal characteris-
ties; that possesses a good flavor and
odor; that is reasonably tender; that
posses a reasonably good color; that
Is reasonably free from defects; and
that for those factors which are scored
in accordance with the scoring system
outlined in this subpart the total score
Is not less than 80 points: Provided, That
frozen whole kernel (or whole grain)
corn may possess a fairly good color,
ecoring not less than 7 points If the total
core Is not less than 80 points.
(c) "U. S. Grade C or "U. S. Stand-

ard" is the quality of frozen whole kernel
(or whole grain) com that possesses sim-
lar varietal characteristics; that pos-

sesses a fairly good flavor and odor; that
is fairly tender; that posseses a fairly
good color; that is fairly free from de-
Aects; and that scores not less than 70
points when scored in accordance with
the scoring system outlined in this sub-
part.

(d) "Substandard" is the quality of
frozen whole kernel (or whole grain)
corn that fails to meet the requirements
of "U. S. Grade C" or "U. S. Standard."

PACTORS OF QUALITY
§ 52.914 Ascertaining the grade. Ca)"

The grade of frozen whole kernel (or
whole grain) corn may be ascertained by
considering, in conjunction with the
requirements of the respective grade, the
respective ratings for the factors of color,
absence of defects, and tenderness and
maturity.

(b) The relative Importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given each such factor is:
Factors: Paints

Color .... ----- _ 10
Abseco or defecta-- ..... 40
Tendem and maturity. 52

Total -core__.__ _ "I0

cc) The grade of frozen whole kernel
(or whole grain) corn Is determined im-
mediately after thawing to the extent
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that the product Is substantially free
from ice crystals. The product is cooked
to determine flavor and odor.

(d) "Good favor and odor" means
that the product, after cooking, has a
good characteristic normal flavor and
odor and is free from objectionable
flavors and objectionable odors of any
kind.

(e) "Fairly good flavor and odor"
means that the product, after cooking,
may be lacking in good flavor and odor
but is free from objectionable flavors
and objectionable odors of any kind.

§ 52.915 Ascertaining the rating of
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for such fac-
tors and expressed numerically. The
numerical range within each factor
which is scored is inclusive (for example,
"36 to 40 points" means 36, 37, 38,39, or
40 points)

§ 52.916 Color-(a) (A) claszfca-
tion. Frozen whole kernel (or whole
grain) corn that possesses a good color
may be given a score of 9 or 10 points.
"Good color" means that the kernels
possess a practically uniform color typ-
ical of tender sweet corn and that the
product is bright and is practically free
from "off-variety" kernels.

b) (B) classification. If the frozen
whole kernel (or whole gram) corn pos-
sesses a reasonably good color a score
of 8 points may be given. "Reasonably
good color" means that the kernels pos-
sess a reasonably uniform color typical
of reasonably tender sweet corn and that
the product is reasonably bright and rea-
sonably free from "off-variety" kernels.
(c) (C) classification. Frozen whole

kernel .(or whole gram) corn that pos-
sesses a fairly good color- may be given
a score of 6 or 7 points. Frozen whole
kernel (or whole gram) 'corn that scores
6 points in this classification shall not
be graded above U.' S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a partial limit-
ing rule) "Fairly good color" means
that the kernels possess a fairly uniform
color typical of fairly tender sweet corn
and that the product may be dull but
not to the extent that the appearance is
seriously affected, and is fairly free from
"off-variety" kernels.
(d) (SStd) classification. Frozen

whole kernel (or whole gra H) corn that
fails to meet the requirements of para-
graph (c) of this section may be given
a score of 0 to 5 points and shall not be
graded above Substandard, regardless of
the total score for the product (this is
a limiting rule)

§ 52.917 Absence of defects-(a) Gen-
eral. The factor of absence of defects
refers 'to the degree of freedom from
pieces of cob, husk; silk, or other harm-
less extraneous vegetable matter, from
pulled kernels, ragged kernels, crushed
kernels, loose skins, and from damaged
or seriously damaged kernels.

(1) "Damaged kernel" means any
kernel affected by insect injury or dam-
aged by discoloration, pathological in-
jury, or by other means to the extent

that the appearance or eating quality is
materially affected.

(2) "Seriously damaged kernel" means
damaged to such an extent that the ap-
pearance or eating quality is seriously
affected.
(b) (A) classiftication. Frozen whole

kernel (or whole gram) corn that is
practically free from defects may be
given a score of 36oto 40 points. "Prac-
tically free from defects" means that
pieces of cob, husk, silk, or other harm-
less extraneous vegetable matter, pulled
kernels, ragged kernels, crushed kernels,
loose skins, and damaged or seriously
damaged kernels may be present that
do not more than slightly affect the
appearance or eating quality of the
product.

(c) (B) classification. If the frozen
whole kernel (or whole gram) corn Is
reasonably free from defects a score of
32 to 35 points may be given. Frozen
whole kernel (or whole grain) corn that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) , "Reasonably free from defects"
means that pieces of cob, husk, silk, or
other harmless extraneous vegetable
matter, pulled kernels, ragged kernels,
crushed kernels, loose skins, and dam-
aged or seriously damaged kernels may
be present that do not materially affect
the appearance or eating quality of the
product.
(d) (C) classification. Frozen whole

kernel (or whole grain) corn that is
fairly free from defects may be given a
score of 28 to 31 points. Frozen whole
kernel (or whole grain) corn that falls
into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, .regardless of the total score
for the product (this is a limiting rule)
"Fairly free from defects" means that
pieces of cob, husk, silk, or other harm-
less extraneous vegetable matter, pulled
kernels, ragged kernels, crushed kernels,
loose skins, and damaged or seriously
damaged kernels may be present that do
not seriously affect the appearance or
eating quality of the product.
(e) (SStd) cZassification. Frozen

whole kernel (or whole grain) corn that
fails to meet the requirements of para-
graph (d) of this section may be given
a score of 0 to 27 points and shall not be
graded above Substandard, regardless of
the total score for the product (this is a
limiting rule)

§ 52.918 Tenderness and maturity-
(a) (A) classification. Frozen whole
kernel (or whole gram) corn that is
tender may be given a score of 46 to 50
points. "Tender" means that the ker-
nels are in the milk or early cream stage
of maturity and have a tender texture.
(b) (B) classification. If the frozen

whole kernel (or whole grain) corn is
reasonably tender a score of 40 to 44
points may be given. Frozen whole
kernel (or whole gram) corn that falls
into this classification shall not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this is a limiting
rule) "Reasonably tender" means that
the kernels are in the cream stage of

maturity and have a reasonably tender
texture.

(c) (C) classiflcation, Frozen whole
kernel (or whole grain) corn that is
fairly tender may be given a score of 30
to 39 points. Frozen whole kernel (or
whole grain) corn that falls into this
classification shall not be graded above
1U S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this Is a limiting rule) "Fairly tender"
means that the kernels are in the early
dough or dough stage and have a fairly
tender texture.

d) (SStd) classification. F r o z O n
whole kernel (or whole grain) corn that
fails to meet the requirements of para-
graph (c) of this section may be given
a score of 0 to 35 points and shall not
be graded above Substandard, regardless
of the total score for the product (this is
a limiting rule).

LOT CERTIFICATION TOLERANCES
§ 52.919 Tolerances for ccrtflcation

of officially drawn samples. (a) When
certifying samples that have boon ofi-
cially drawn and which represent a spe-
cific lot of frozen whole kernel (or whole
gram) corn, the grade for such lot will
be determined by averaging the total
scores of the containers comprising the
sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores and, with
respect to such containers which fail
to meet the requirements of the tndi-
,cated grade by reason of a limiting rule,
the average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade Indicated;

(2)" None of the containers compris-
'ing the sample falls more than 4 points
below the minimum score for the grade
Indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certifl-
cation.

SCORE SHEET
§ 52.920 Score sheet for frozen whola

kernel (or whole grain) corn.

Number, size, and kind of coniner ...................
Containers marks or Identification .....................
Label ...........................................
Net weight (ounces) ............................

Factors Score points

A) 0-10
color. ........................ lo I'0 Ic

8 td.) 0, a

A 30.40
Absence of defects ...... 40 3 232-30

'28-31td.) 1 o-27
A! 4r -lw

Tenderness and maturlty....: Zo * 404

Total coro .............- 1

rado .................... ............
Flavor and odor .........................

I Indicates partial limiting rulo.' Indicates limiting rule.
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SU3PART-UMTnM STATES STANDARDS FOR
GRADES OF FROZEN COR-ON-THE-Con "

PRODUCT DESCRIPTION, COLOR, AND GRADES
§ 52-931 Product deseption. Frozen

corn-on-the-cob is the product which is
prepared from sound, properly matured,
fresh sweet corn ears (Zea Mays L.) of
either the white or golden (or yellow)
varieties by removing husk and silk; by
sorting, trimming, washing, and blanch-
mng; and winch sweet corn ears are then

frozen and stored at temperatures neces-
sary for the preservation of the product.

§ 52.932 Colors o1 frozen corn-on-
the-cob. (a) Golden (or yellow)

(b) White-
§ 52.933 Grades of frozen corn-on-

the-cob. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of frozen corn-on-
the-cob that is well developed; that pos-
sesses sunilar varietal characteristics;
that possesses a good flavor and odor;
that is practically uniform in size; that
possesses a good color; that is practi-
cally free from defects; that is tender;
and that scores not less than 85 points
when scoredin accordance with the scor-
ing sysfem outlined in this subpart.

(b) U. S. Grade B of U. S. Extra
Standard, is the quality of frozen corn-
on-the-cob that is reasonably well
developed; that possesses similar varietal
characteristics; that possesses a fairly
good flavor and odor; that is reasonably
uniform-in size and symmetry- that pos-
sesses a reasonably good color; that is
reasonably free from defects; that is
reasonably tender; and that scores not
less than 70 points when scored in ac-
cordance with the scoring system out-
lined in this subpart.

(c) "U. S. Grade D" or "Substandard"
Is the quality of frozen corn-on-the-cob
that fails, to meet the requirements of
U. S&Grade B or U. S. Extra Standard.

FACTORS OF QUALITY

§ 52.934 Ascertaniing the grade. (a)
The grade of frozen corn-on-the-cob
may be ascertained by considering, in
conjunction with the requirements of the
respective grade, the respective ratings
for the factors of color, absence of de-
fects, and tenderness and maturity.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
such factors is:
Factors: Points

Color ------------------------- 20
Absence of defects ------------------ 40
Tenderness and maturity........ 40

Total score .........---- 100

(c) The grade of frozen corn-on-the-
cob is determined immediately after the
product has been thawed sufficiently so
that the product is practically free from
ice crystals.

(d) The product is cooked to deter-
mine flavor and odor.

1 The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.
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(e) "Good flavor and odor" means
that the product, after cooking, has a
good, characteristic normal flavor and
odor and is free from objectionable
flavors and objectionable odors of any
kind.

(f) 'Tairly good flavor and odor"
means that the product, after cooking,
may be lacking in good flavor and odor
but is free from objectionable flavors
and objectionable odors of any kind.

(g) "Practically uniform in size"
means that the length of the longest ear
in the sample does not exceed the length
of the shortest ear by more than 1 inch
and that the largest diameter of the
largest ear in the sample does not ex-
ceed the largest diameter of the smallest
ear by more than %A Inch.

(h) "Reasonably uniform in size"
means that the length of the longest ear
in the sample does not exceed the length
of the shortest ear by more than 1 Inch
and that the largest diameter of the
largest ear in the sample does not exceed
the largest diameter of the smallest ear
by more than % inch.

(i) "Count of kernels per ear" means
the approximate number of kernels on
each ear in the sample.

(j) "Ear" means an individual ear of
corn with husk and silk removed.

(W) "Well developed" means that the
ear Is well filled with kernels and that on
ears of row varleies the appearance Is
not materially affected by irregular and
curved rows of kernels.

(1) "Reasonably well developed"
means that the ear is reasonably well
filled with kernels and that on ears of
row varieties the appearance is not
seriously affected by Irregular and curved
rows of kernels.

(m) "Sample" means not less than
two ears of frozen corn-on-the-cob
drawn from a single shipping container
or retail package.

§ 52.935 Ascertainng the rating of
the factors whitch are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for such fac-
tors and expressed numerically. The
numerical range within each factor
which is scored Is Inclusive (for example,
"17 to 20 points" means 17, 18, 19, or 20
points)

§ 52.936 Color-a) (A) classiflca-
tion. Frozen corn-on-the-cob that pos-
sesses a good color may be given a score
of 17 to 20 points. "Good color" means
that the frozen corn-on-the-cob pos-
sesses a bright, practically uniform typ.
ical color of young and tender corn.

(b) (B) classiftcation. Frozen corn-
on-the-cob that possesses a reasonably
good color may be given a score of 14 to
16 points. Frozen corn-on-the-cob that
falls into this classification shall not be
graded above U. S. Grade B or U. S. x-
tra Standard, regardless of the total
score for the product (this Is a limiting
rule) 'MReasonably good color" means
that the frozen corn-on-the-cob pos-
sesses a reasonably bright, reasonably
uniform typical color of reasonably
young and reasonably tender corn.
(c) (SStd) classification. Frozen

corn-on-the-cob that fails to meet the
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requirements of paragph (b) of this
section may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade D or Substandard, regardless
of the total score for the product (this
Is a limiting rule)

§ 52.937 Absence of defectz-(a) Gen-
eral. The factor of absence of defects
refers to the degree of freedom from loose
material, attached material, poorly
trimmed ears, and from damaged kernels
and seriously damaged kernels.

(1) "Loose material" means pieces of
cob, kernels and portions of kernels, husk
and portions of husk, and silk not; at-
tached to an ear.

(2) "Attached material" means silk
and husk or portions of silk and husk
attached to an ear.

(3) "Poorly trimmed ear" means that
the end or ends of an ear are rough or
ragged in appearance and that any at-
tached stalk which may be present ex-
ceeds Mi inch in length.

(4) "Damaged kernel" means any
kernel damaged by mechanical injury
and any kernel damaged by pathological
injury, Incect Injury, discoloration, or
danmged by other means to such an
extent that the appearance or eating
quality is materially affected. Mecham-
cal injury means that the kernel is mate-
rially damaged by cutting or crushm.
Kernels on the ends of the ear which are
damaged by cutting shall not be consid-
ered as damaged by mechanical injury.

(5) "Serlousy damaged kernel"
mean damaged to such an extent that
the appearance or eating quality is sen-
ously affected. Kernels damaged by
mechanical Injury shall not be con-
sidered seriously damaged.

b) (A) classification. Frozen corn-
on-the-cob that Is practically free from
defects may be given a score of 34 to 40
points. "Practically free from defects!"
means that loose material, attached ma-
teral, or poorly trimmed ears that do
not affect the appearance or eating
quality of the product may be present
inthe sample; that not more than 5 per-
cent, by count, of kernels in the sample
are damaged or seriously damaged, but
not more than Y/ of one percent. by
count, of all the kernels are seriously
damaged.

c) (B) classfllcation. If the frozen
corn-on-the-cob Is reasonably free from
defects a score of 28 to 33 points may be
given. Frozen corn-on-the-cob that
falls into this classifcation shall not be
graded above U. S. Grade B or U. S.
Extra Standard, regardless of the total
score for the product (this Is a limiting
rule). "Reasonably free from defects"
means that loose material, attached
material, or poorly trimmed ears that do
not materially affect the appearance or
eating quality of the product may be
present in the sample; that not more
than 10 percent, by count, of kernels in
the sample are damaged or seriously
damaged, but not more than 1 percent,
by count, of all the kernels are seriously
damaged.

d) (SStd) classification. Frozen
corn-on-the-cob that fails to meet the
requirements of paramraph (6) of this



RULES AND REGULATIONS

section may be given a score of 0 to 27
points and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this is a
limiting rule)

§ 52.938 Tenderness and maturity-
(a) General. The tenderness and ma-
turity of the kernels is referred to under
this factor. The tenderness and ma-
turity of the kernels is determined by
examining at least 3 complete adjacent
rows of kernels or an eqivalent number
if kernels are not in rows, after removal
from each ear in the sample. The ker-
nels are removed from the ear by cutting
just above the tip cap.

(b) (A) classification. Frozen corn-
on-the-cob that is tender may be given
a score of 34 to 40 points. "Tender"
means that the kernels in the sample are
in the milk or early cream stage of ma-
turity and have a tender texture.

(c) (B) classification. If the frozen
corn-on-the-cob is reasonably tender a
score of 28 to 33 points may be given,
Frozen corn-on-the-cob that falls into
this classfication shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule) "Rea-
sonably tender" means that the kernels

SCORE SHEET

§ 52.940 Score sheet for frozen corn-
on-the-cob.

Size and kind of container..... ..
Container marks or ldentiflication.--_ .....

N et w eigh t (oun ces) ).... ..
Number of ears (count)- --
Length of ears (inches)--
Kernels per ear (count)t
White or golden (yellow)- _
Development of ear ......- - --
Similar varietal characteristics-.

Factors Score points

1(A) 17-2
Color. 20 [(B) .14-16

IlD) 10-13
f(A) 34-40

Absence of defects_....... 40 B) 12-n
(D) G0-27
(A) '34-40

Tenderness and maturity_____.40 I() M-33
I(D) 10-27

Total score-.-...... 100

Uniformity of size. 
Flavor and odor------Grado..-

I Indicates limiting rule.

.SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED CRANBERRY SAUCE 1

in the sample are in the cream stage of PRODUCT DESCRIPTION, STYLES, AND GRADES
maturity and have a reasonably tender
texture. § 52.951 Product description. Canned

(d) (SStd) classification. Fr o z e n cranberry sauce is the jellied or semi-

corn-on-the-cob the kernels of which are jellied product prepared from clean,

in the early dough or dough stage of sound, matured or fairly well-matured

maturity or that fails in any other re- cranberries; a sweetening ingredient or

spect to meet the requirements of para- sweetening mgredients, and water. Pec-

graph (c) of this section may be given a tin may be added but only in a quantity

score of 0 to 27 points and shall not be which reasonably compensates for deft-

graded above U. S. GradeD or Substand- ciency, if any, of the natural pectin con-

ard, regardless of the total score for the tent of the cranberries. The mixture is

product (this is a limiting rule) concentrated and sufficiently processed
by heat to assure preservation of the

LOT CERTIFICATION TOLERANCES product in hermetically sealed contain-
§ 52.939 Tolerances for certification ers. The soluble solids of the finished

of officially drawn samples. (a) When product-is-not less than 35 percent and

certifying samples that have been offici- not more than 45 percent.
ally drawn and which represent a specific § 52.952 Styles of canned cranberry
lot of frozen corn-on-the-cob the grade sauce-(a) Style I. Jellied or strained
of such lot will be deternned by averag- (typical of a jellied product prepared
ing the total scores of all samples if: from strained cranberries)

(1) Not more than one-sixth of the (b) Style II. Whole (typical of a
samples drawn from the lot fail to meet semi-jellied product prepared from whole
all the requirements of the grade mdi- or partially whole cranberries)
cated by the average of such total scores,
and with respect to such samples which § 52.953 Grades o canned cranberryfailto eetthereqireent ofthesauce. (a) "U. S. Grade X' or "U. S.
fail to meet the reqirements of the Fancy" is the qliality of canned cran-
indicated grade by reason of a limiting berry sauce that possesses- a good color:
rule, the average score of all samples for that possesses a good consistency and
the factor, subject to such limiting rule, good texture; that is practically free
must be within the range for the grade from defects; that possesses a good flavor
indicated; and odor; and that scores not less than

(2) None of the samples drawn from 85 points when scored in accordance with
the lot fall more than 4 poits below the the scoring system outlined in this sub-
minimum score for the grade indicated part.
by the average of the total scores; (b) "U. S. Grade C" or "U. S. Stand-

(3) In addition to the above toler- ard" is the quality of canned cranberry
ances not more than one-sixth of the sauce that possesses a fairly good color;
samples fail to meet the requirements that possesses a fairly good consistency
with respect to uniformity of size and and a fairly good texture; that is fairly
Symmetry for the respective grade; and free from defects; that possesses a fairly

(4) All samples drawn from the lot good flavor and odor; and that scores not
meet all applicable standards of quality
promulgated under the Federal Food, 1The requirements of these standards shalld, not excuse failure to comply with the pro-
Drug, and Cosmetic Act and In effect at visions of the Federal Food, Drug, and Cos-
the time of the aforesaid certification. metic Act.

less than 70 points when scored In
accordance with the scoring system out-
lined in this subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned cranberry sauce
that fails to meet the requirements of
U. S. Grade C or U. S. Standard.

FILL OF CONTAINER

§ 52.954 Recommended fJll of co -
tainer The recommended fill of con-
tainer Is not incorporated In the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purposes of these grades. It Is
recommended that each container be
filled as full as practicable with cran-
berry sauce and that the product occupy
not less than 90 percent of the volume of
the container.

FACTORS OF QUALITY

§ 52.955 Ascertaining the grade. The
grade of canned cranberry sauce may be
ascertained by considering, In conjunc-
tion with the requirements of the respec-
tive grade, the respective ratings for the
factors of color, consistency and texture,
absence of defects, and flavor and odor,
The relative importance of each factor
which is scored is expressed numerically
on the scale of 100. The maximum num-
ber of points that may be given such
factors are:
Factors: Pofitts

Color ----------------------------- 20
Consistency 4nd texture ----------- 40
Absence of dfects --------------- 20
Flavor and odor ------------------- 20

Total score ------------------- 100

§ 52.956 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
Is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which Is scored
is inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points)

§.52.957 Color-(a) (A) casstftcation.
Canned cranberry sauce that possesses
a good color may be given a score of 17
to 20 points. "Good color" means the
bright, dark red color typical of canned
cranberries which color Is free from any
dullness.

(b) (C) classIfication. If the canned
cranberry sauce possesses a fairly good
color, a score of 14 to 16 points may be
given. Canned cranberry sauce that falls
into this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this Is a limiting rule) "Fairly
good color" means the red color typical
of canned cranberries, which color may
be slightly dull or may indicate slight ovi.
dence of oxidation but Is not off color.

(c) (SStd) classification. Canned
cranberry sauce that fails to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
.(this is a limiting rule)

§ 52.058 Consistency and textilre -.
(a) (A) classification. Canned cran-
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berry sauce that possesses a good con-
sistency and good texture may be given
a score of 34 to 40 points. "Good con-
sistency and good texture" has the fol-
lowing meanings with respect to the
following styles of canned cranberry
sauce:

(1) Jellied or strained. The gel Is
tender to slightly firm and there may be
evidence of a reasonable separation of
free lquid.

(2) Whole. The skin particles and the
semi-jellied portions are reasonably ten-
der and the fruit, seed, -and skn par-
ticles are dispersed reasonably uniform
throughout the product.

(b) (C) classiftcation. If the canned
cranberry sauce possesses a fairly good
consistency and a fairly good texture, a
score of 26 to 33 points may be given.
Canned cranberry sauce that falls into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Fairly
good consistency and fairly good texture"
has the following meanings with respect
to the following styles of canned cran-
berry sauce:

(1) Jellied or strained. The gel may
lack firmness or may be stiff but is not
tough or rubbery and there may be evi-
dence of separation of free liquid which
is not excessive.

(2) Whole. The skin particles and
the semi-jellied portions are fairly ten-
der and the fruit, seed, and skin particles
are dispersed fairly uniform through-
out the product and there may lbe evi-
dence of separation of free liquid which
is not excessive.

(c) (SStd) classification. Canned
cranberry sauce that fails to meet the
requirements of paragraph (b) of this
section may be given a score of 0 to 27
points and shall not be graded above
U. S. Grade D or Substandard, regardless
of the total score for the product (this
is a limiting rule)

§ 52.959 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
foreign material and objectionable ma-
terial and from harmless extraneous
particles in Style I, Jellied or strained;
and from defective cranberries and for-
eign berries and particles thereof, fine
stems, foreign material and objection-
able material, and other defects in Style
II, Whole.

(b) (A) classiflcation. Canned cran-
berry sauce that is practically free from
defects may be given a score of 17 to 20
points. "Practically free from defects"
has the following meanings with respect
to the following styles of cranberry
sauce:

(1) Jellied or strained. The product
is free from foreign material and objec-
tionable material, is free from any
harmless extraneous particles that ex-
ceed the area of a circle %6 inch in
diameter; and is practically free from
harmless extraneous particles that are
the equivalent in area- of a circle :jo
inch or less in diameter.

(2) Whole. There may be present for
each 12 ounces of net weight not more
than3 defective cranberries or foreign
berries and not more than 4 fine stems

FEDERAL REGISTER

3A inch or more in length; the product LoT cm
is free from foreign material and objec- 52.062
tionable material and is practically free o 52.062 '
from other defects which affect mate- o ofetcif y
rially the appearance or edibility of the cealiy drawn
product. chie lot of c

(c) (C) classification. If the canned grade for su
cranberry sauce is fairly free from de- averaging l
fects, a score of 14 to 16 points may be tamners com
given. Canned cranberry sauce that (1) Not 
falls into this classification shall not be containers
graded above U. S. Grade C or U. S. ments of the
Standard, regardless of the total score age of the
for the product (this is a limiting rule), age of suci
'Fairly free from defects" has the fol- respect to su
lowing meanings with respect to the fol- gmde by res
lowing styles of cranberry sauce:

(I) Jellied or strained. The product average scor
is free from foreign material and objec- saiple foru1
tionable material; is practically free limng rule
from harmless extraneous particles that grade indlca
exceed the area of a circle %3 inch in (2) None
diameter; and Is fairly free from harm- ing the saml
less extraneous particles that are the elow the
equivalent in area of a circle J10 inch or indicated
less in diameter. scores; and

(2) Whole. There may be present for (3) All c
each 12 ounces of net weight not more sample meet
than 6 fine stems % inch or more in quality pron
length; the product is free from foreign Food, Drug,
material and objectionable material and tffcatt
is fairly free from other defects which tifleation.
affect materially the appearance or edi-
bility of the product. § 52.963

(d) (SMtd) classification. Can ned berry sauce.
cranberry sauce that falls to meet the
requirements of paragraph (c) of this SitzadkIflorf
section may be given a score of 0 to 13 Ccabnnm zcra
points and shall not be graded above 3'Nt welsht (Gun
U. S. Grade D or Substandard, regard- vlam (Lutfr)
less of the total score for the product st1 ---
(this is a limiting rule).

§ 52.060 Flavor and odor-(a) (A) Fr_1
classification. Canned cranberry sauce
that possesses a good flavor and odor
may be given a score of 17 to 20 points. Corr.
"Good flavor and odor" means that the
product possesses a good, characteristic, ccn-tcncyani
slightly tart flavor typical of cooked
cranberries and that the product Is free Anmco cl&dc
from any trace of a caramelized flavor,
abnormal flavor, or abnormal odor. Faverandc.

(b) (C) classification. If the canned
cranberry sauce possesses a fairly good TOW rm Q
flavor and odor, a score of 14 to 16 points
may be given. Canned cranberry sauce
that falls into this classification shall
not be graded above U. S. Grade C or
U. S. Standard, regardless of the total
score for the product (this is a limiting Su'Ar-U
rule) "Fairly good flavor and odor" GRADE
means that the product possesses a nor-
mal flavor typical of cooked cranberries PSIODUCT DES

and that the product is free from objec- § 52.981
tionable flavors and objectionable odors currants are
of any kind. era varlete

(c) (SStd) classification. Canned been prop
cranberry sauce that falls to meet the beprei
requirements of paragraph (b) of this dapstemmlu
section may be given a score of 0 to 13 § 52.982
points and shall not be graded above currants-(
U. S. Grade D or Substandard, regard- mestic).
less of the total score for the product (b) Type
(this is a limiting rule). (dam stic.

EXPLAIATIOI

§ 52.961 Explanqtion of terms. (a)
"Soluble solids" content is determined
refrdetometrlcally without correction for
water-insoluble solids.

Vostizza, an

I The requli
not excuse Si
visions of th
metic Act.
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Tolerances for crtifcatioa
drauzn sampes. (a) When
amples that have been ofli-
and which represent a spe-

anned cranberry sauce, the
ch lot will be determined by
he total scores of the con-
rising the sample, if:
iore than one-sixth of such
ills to meet all the require-
grade indicated by the aver-
h total scores, and, with
ch containers which fail to
uilrements of the Indicated
ison of a limitina rule, the
re of all containers In the
the factor, subject to such
, Is within the range for the
ted;
of the containers compris-
ple falls more than 4 points
Inimumn score for the grade

the average of the total

ontainers comprising the
all applicable standards of

2ulgated under the Federal
and Cosmetic Act and in
time of the aforesaid cer-

sconE SHEE
Score sheet for canned crans-

centatiur...

'zldntwem

1 17-2D
SUO)tlr-IG

:D) 1 (-13

A? 24-43
Pzro..c d4cn (C) 2-.re

[(DI 0-27
(A? 17-2

T~oes (anef:D) o2 043

1.A) 127-0

LCD)' 0-23

rmTE STATES ScompyirnS roR
S OF DRIED CU'uEANdTCo

CMlPTION-, MMTS, AND GRADlES

product descript ion. Dried
dried grapes of such Vinif-
as Black Corinth that have

-ly processed by stemmin.
gand cleaning.

TypeCs (varieties) of dried
1) Type I. Zante type (do-

I. Other than Zante type
such as Ainalias, Patras,

*d Zante varieties.

'eent3 of theze3 standards shall
kiluro to comply vith the pro-
aFederal Food, Drug. alld CO-



7972

§ 52.983 Grades of dried currants.
(a) "U. S. Grade L." or "U. S. Fancy" is
the quality of dried currants that possess
similar varietal characteristics; that
possess a good typical color; that possess
a good characteristic flavor- that show
development characteristic of dried cur-
rants prepared from well-matured
grapes; that contain not more than 18
percent, by weight, of moisture; and
that meet the following additional re-
quirements (see Table I of this section)

(1) Not more than 2 pieces of stem per
16 ounces of dried currants may be
present;

(2) Not more than 1/2 percent, by
weight, of dried currants may possess
capstems;

(3) Not more than 1 percent, by
weight, of dried currants may be poorly
developed blowovers;

(4) Not more than 2 percent, by
weight, of dried currants may be dam-
aged;

(5) Not more than 5 percent, by
weight, of dried currants may be visibly
sugared; and

(6) Not more than 1 percent, by
weight, of dried currants may be affected
by mold, decay, fermentation, insect in-
festation (no live insects are permitted)
imbedded dirt, or other foreign mate-
rial: Provided, That:

(i) Not more than Y2 of 1 percent, by
weight, of dried currants may be affected
by decay.

(b) "U. S. Grade B" or "U. S. Choice"
Is the quality of dried currants that pos-
sess similar varietal characteristics;.
that possess a reasonably good typical
color; that possess a good characteristic
flavor; that show development charac-
teristic of dried currants prepared from
reasonably well-matured grapes; that
contain not more than 18 percent, by
weight, of moisture; and that meet the
following additional requirements (see
Table I of this paragraph)

TABLE I-AXImuMs ALLOWABLE VoR DEFECTS n
DRIED CURRANTS

U.s. U.S.
Grade Grade

Defects A or B a sub-
U.S. U.S. standard

Fancy Choice

Maximum count (per 16

ounces)

Pieces of stem ------------- 2 ----------

Maximum (by weight)
(percent)

Currants with capstems._, Ili 2 No limit.
Poorly developed, blow- 1 2 .__do--

avers.
Damaged ----------------- 2 3 ... do
Visibly sugared .....---------- 5 10 ... do....
Miold, decay, fermenta- 1 2

tlion, Insect Infestation,
Imbedded dirt, or other
foreign material.

But not more
than

Decay 1

RULES AND REGULATIONS

(1) Not more than 3 pieces of stem per
16 ounces of dried currants may be pres-
ent; Similar varietal charao-

terlstles..........
(2) Not more than 2 percent, by Color .............

weight, of dried currants may possess Flavor --------
capstems; Development.::::::::::

(3) Not more than 2 percent, by Defects
weight, of dried currants may be poorly
developed, blowovers; Pices of star ..........

(4) Not more than 3 percent, by
weight, of dried currants may be dam-
aged;

(5) Not more than 10 percent, by
weight, of dried currants may be visibly Poorlytewlopt lw
sugared; and overs.

(6) Not more than 2 percent, by Damaged ..............
Visibly sugared .-------

weight, of dried currants may be affected Mold, decay, fermenta-
by mold, decay fermentation, insect in- fon, Insect Infesta-tion, Imbedded dirt,
festation (no live insects are permitted) foreign material.
imbedded dirt, or other foreign material:
Provided, That:

(i) Not more than 1 percent, by Detay ................
weight, of dried currants may be affected Grade ---------------
by decay.

(c) "Substandard" Is the quality of SUBPART-UNITE
dried currants that fail to meet the GnADE
requirements of U. S. Grade B or U. S.
Choice. PRODUCT DESCRIPT:

DEFINITIONS AND EXPLANATIONS § 52.1001 Prod
§ 52.984 Explanation of terms. (a) A are the properly

"piece of stem" means a portion of the date tree (Phoen

branch or main stem. § 52.1002 Styl
(b) "Capstems" means small woody unpitted dates"

stems exceeding Y8 inch in length wich whole dates fro
attach the grapes to the branches of the not been remove
bunch. A currant for each capstem may not be slit
which is not attached to a currant is (b) "Whole pI
included and weighed with "currants dates" means w
with capstems" in ascertaining compli- the pits have be
ance with the allowance permitted. (c) "Cut date

(c) "Poorly developed, blowovers" re- cut into pieces n
fers to currants that are immature or any dimension.
hard, contain practically no flesh, are (d) '"Macerate
very light in weight, and have very that are ground
coarse wrinkles, broken, or that

(d) "Damaged" currants means cur- small pieces lesf
rants affected by insect injury or injury dimension.
from sunburn, scars, mechanical or other § 52.1003 Gra
means which seriously affects the ap- Grade A" or "U.
pearance, edibility; keeping quality, or of whole dates o
shipping quality of the currants. on e a es o

(e) "Visibly sugared" means the ac- one variety that
cumulation of crystallized fruit sugars n color; are pra
the flesh of the currant or on the surface contain not lesp
which is readily apparent, weight, that pc

(f) "Mold" means mold filaments or and the remaina
spores (often characterized by a condi- ably good chae
tion whereto the skin of the currant ap- more than a tota
pears to have been dissolved, leaving a that possess set

calyx ends, or a
slimy or sticky appearance, and often do not exceed tl
resulting in a positive reaction when sub- tatons for defe
merged in a 3-percent hydrogen peroxide No. I of § 52.1008
solution) to whole pitted d

(g) "Affected by insect infestation" ent. not more th
means that the currants show the pres- fragments for ei
ence of insects, insect fragments, or pitted dates.
excreta. No live insects are permitted. (b) "U. S. Gra

is the quality of
WORi SHEET pitted dates of o

§ 52.985 Work sheet for dried cur- sonably uniform
rants, uniform In size;

Size of case or package --------- ----------- -- 
Markings ------------------- .-- :.----------- .--- .
Label or brand ...------------------.......---
Net weight -----...........- ----- - .....
Type-o- - -.-- . .- ...............--- ..
Moisture content-...-...........-.....

85 percent, by

2The requiromen
not excuse failure
visions of the Fed
inetic Act.

A B I SStd

....i.... ..........- ......

.l* ...... n ........ 1- - - - ......

Maximum (per 10
ounces)

(Maximum by weight)
(percent)

11i, 2 No limit.
1 2 Do.

2 3 Do.
5 10 Do,
1 2

But not
more
than,. I[

* STATES STANDARDS FOR
s Or DATES "

ION, STYLES, AND OlADES
uct description, Dates
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least a reasonably good character and
the remainder possesses not less than a
fairly good character; may contain not
more than a total of 5 percent, by weight,
that possess semi-dry calyx ends or dry
calyx ends or are improperly ripened,
but, of such dates, not more than an ag-
gregate of 1 percent, by weight, of all
the dates may possess dry calyx ends or
may be improperly ripened; do not ex-
ceed the allowances ansi limitations for
defects specified i n Chart No. II of
§ 52.1008 (b) and, with respect to whole
pitted dates, there may be present not
more than 1 whole pit or 2 pit fragments
for each 25 ounces of whole pitted dates.

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of whole dates or
whole pitted dates of one variety that are
fairly uniform in color, are fairly uni-
form in size; contain not less than 90
percent, by weight, that possess at least
a fairly good character and the remain-
der may fail to possess fairly good char-
acter or may possess dry calyx ends or
may be improperly ripened; do not ex-
ceed the allowances and limitations for
defects specified in Chart No. MI of
§ 52.1008 (c) and, with respect to whole
pitted dates, there may be present not
more than 1 whole pit or 2 pit fragments
for each 25 ounces of whole pitted dates.

(d) "U. S. Grade D" or "Substandard"
is the quality of whole dates or whole
pitted dates that fail to meet the require-
ments of "U. S. Grade C" or "U. S.
Standard."

(e) "U. S. Grade D (Cut Dates)" or
"Substandard (Cut Dates)" and "U. S.
Grade D (Macerated Dates)" or "Sub-
standard (Macerated Dates)" are the
grade designations for cut dates and
macerated dates whether or not pro-
duced from U. S. Grade D or Substand-
ard dates or dates of better quality.

DEFINITIONS AND EXPLANATIONS

§ 52.1004 Definitions of varying de-
grees of uniformity of color .(a) "Prac-
tically uniform in color" means, with
respect to dates that are predominantly
light amber in color, that there may be
not more than 5 percent by count of
dates that are dark amber in color; and,
with respect to dates that are predbml-
nantly dark amber in color, that there
may be not more than 5 percent by count
of dates that are light amber in color.

(b) "Reasonably uniform in color"
means, with respect to dates that are
predominantly light amber in color, that
there may be not more than 10 percent
by count of dates that are dark amber in
color; and, with respect to dates that are
predominantly dark amber in color, that
there may be not more than 10 percent
by count of dates that are light amber
in color.

(c) '"airly uniform in color" means,
with respect to dates that are predomi-
nantly light amber in color, that there
may be not more than 20 percent by
count of dates that are dark amber in
color; and, with respect to dates that are
predominantly dark amber in color, that
there may be not more than 20 percent
by count of dates that are light amber in
color.

§ 52.1005 Definitions of varyng de-
grees of uniformity of size. (a) "Practi-
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eally uniform in size" means that not skin over an area not less than one-
more than a total of 10 percent by fourth of the total surface of the date.
weight of whole unpitted dates or whole d) "Seriously damaged by checking"
pitted dates may be conspicuously larger Is the presence of heavy lines, resulting
or smaller than the approximate average from water injury, seriously affecting the
size of the dates in the container, surface of the skin over an area not less

(b) "Reasonably uniform in size" than one-fourth of the total surface of
means that not more than a total of 15 the date.
percent by weight of whole unpitted (e) "Damaged by deformity" is any
dates or whole pitted dates may be con- abnormal shape sufficient to produce an
spicuously larger or smaller than the ap- appearance discernibly at variance with
proximate average size of the dates in the the normal shape that is typical of the
container. variety.
(c) "Fairly Uniform In size" means (f) "Damaged by puninesS' is the

that not more than a total of 20 percqnt condition of a date of which the skin is
by weight of whole unpitted dates or soft and pliable and from which the
whole pitted dates may be conspicuously skin is separated from the flesh in a
larger or smaller than the approximate balloon-like ,fashlon, over an area not
average size of the dates in the container, less than one-half of the total surface

of the date. Soft shins which have re-
§ 52.1006 Definitions of rarying de- turned and adhere to the flesh of the

grees of c7aracter. (a) "Good char- date are not considered "damaged by
acter" is the character of a date which puffiness"
is well developed, well fleshed, soft, and (g) "Seriously damaged by puffiness"
translucent, is the condition of a date of which the
(b) "Reasonably good cbaracter" Is skin is dry, hard. and brittle and from

the character of a date which is reason- which the skin is separated from the
ably well developed, reasonably well flesh over an area not less than one-half
fleshed, pliable, and semi-translucent; or of the total surface of the date.
is the character of a date which has (h) "Damaged by scars" are any
reached a stage of maturity that may be blemishes that affect the exterior of the
expected to develop into a reasonably date and which are not less than three-
well-ripened date. sixteenths (jig) inch in the shortest
(c) 'Fairly good character" is the dimension.

character of a date which is fairly well (l) "Damaged by sunburn" is an area,
developed, fairly well 'fleshed, and may usually light in color, scarred by the heat
be firm but is pliable; or Is the character of the sun, such area being not less than
of a date which has reached a stage of three-slxteenths (A) inch in the short-
maturity that may be expected to develop est dimension.
into a fairly well-ripened date. Dates (j) "Damaged by Insect injury" Is any
of this character may possess semi-dry blemish, resulting from the activity of
calyx ends. insects or mites, distributed over an area
(d) "Semi-dry calyx end" means that of not less than one-eighth of the total

the flesh at the stem end of a date, surface of the date.
constituting not less than one-eighth (k) "Damaged by Improper hydrat-
and no' more than one-fourth of the Ing" means that the date has been
date, is slightly lacking in character, is injured by excessive heat or that the
noticeably firm and materially more dry hydrating process is incomplete.
than the balance of the date. (1) "Damaged by mashing" means
(e) "Dry calyx end" means that the any physical injury to the flesh and skin

flesh at the stem end of the date. con- of the date leaving the date partially
stituting more than one-fourth of the mangled but otherwise whole.
date, is materially lacking in character, (m) "Damaged by mechanical in-
hard, and materially more dry than the jury" means excessive trimming or sim-
balance of the date. ilar injury that damages the appearance

Wf "Improperly ripened" means eel- or that damages or affects the eating
dence of "green shrivel" of the date or quality of the whole date or the whole
that the date possesses a puffy flesh or a unpltted date.
decidedly rubbery texture resulting from (n) "Damaged by lack of pollina-
failure of the tissue of the date to reach tion" means, with respect to whole un-
a desirable soft, pliable condition. pitted dates, that pollination of the date

§ 52.1007 Definition of defects. (a) was not accomplished, such condition
"Damaged by discoloration" is the pres- being manifested by the absence of a pit
ence of a dark area in the flesh of the In the whole unpitted dates or by thin,
date, which dark area is visible through immature appearance of the date.
the skin and is more than one-fourth (o) "Damaged by blacknose" is se-
(V4) inch in width and extends more vere checking in which the flesh becomes
than the equivalent of half the length of dark. crusty, and dry and which severe
the date, such darkening being of natural checking affects an area greater than
origin and not caused by mold or other one-eighth of the total surface of the
organism. date.

(b) "Damaged by broken sk'n" is any (p) 'Damaged by side spot" means
rupture of the skin in a manner to ex- a very dark area, which generally is cir-
pose the flesh of the date, the shortest cular in appearance, extending into thedimethlensi of che texse arte t flesh of the date and, when decayed
dimension of such exposed area being" tissue or mold is not present, affecting in
not less than three-sixteenths (Cjo) the aggregate an area not less than the
inch. area of a circle three-sixteenths (A)

(c) "Damaged by checking" Is the inch in diameter.
presence of fine lines, resulting from Cq) "Damaged by black scald"
water Injury, affecting the surface of the means the collapse, death, and blacken-
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Ing of the flesh along the side of the
date, usually accompanied by a bitter
taste in the affected area.

(r) "Damaged by other defects"
means any injury or defect or group of
defects not defined in this section (such
as, but not limited to, heavy sugaring,
and excessive scars not described In the
definition "damaged by scars,") which
materially affect the appearance, edibil-
Ity, or keeping quality of the dates.

(s) "Affected by souring" is evi-
denced by the breakdown of the sugars
into alcohol and acetic acid by yeasts
and bacteria.

t) "Affected by mold" is the pres-
ence of visible mold.

(u) "Affected by dirt" as the pres-
ence of any quantity of such substance.

(v) "Affected by insect infesta-
tion" is the presence of dead insects, in-
sect parts, or excreta. (No live insects
are permitted.)

(w) "Affected by foreign material"
is the presence of any quantity of such
substances.

x) "Affected by decay" is a. state
of decomposition.

FACTORS OF QUALITY

§ 52.1008 Specjfications of allowances
and limitations for defects with. respect
to whole dates and whole pitted dates-
(a) U. S. Grade A or U. S. Fancy. The
following total allowance and Iimita-
tions are to be used m ascertaining
whether whole dates or whole pitted
dates are U. S. Grade A or U. S. Fancy"

CHAS T No. I
TOTAL ALLOWAIN'CE

Not more than a total of 10 percent , for
the following defects:

Damaged by: Damaged by:
Discoloration. Side spot.
Broken skin. Black scald.
Checking. Other defects.
Deformity. Seriously damaged
Puffiness. by pufflness.
Scars. Seriously damaged
Sunburn. by checking.
Insect injury. Affected by:
Improper hydrat- Souring.

Ing. Mold.
Mashing. Dirt.
Mechanical injury. Insect infestation.
Lack of pollination Foreign material.
Blacknose. Decay.

LaSrrATIONS

Not more than 1 of the total allowance, or
6 percent., may be the following:

Damaged by- Affectedby:
Side spot. Mold.
Black scald. Dirt.
Other defects. Insect infestation.

Affected by: Foreign material.
Souring. Decay.

Not more than % of the totalallowance, or
4 percent." may be the following:

Affected by- Affected by:
Souring. Insect infestation.
Mold. Foreign material.
Dirt. Decay.

Not more than 1/10 of the total allowance,
or 1 percent, may be the defect shown below:

Affected by decay

(b) U. S. Grade B or U. S. Choice.

The following allowances and limitations

'Percentages are by weight.-

RULES AND REGULATIONS

are to be used in ascertaining whether
whole dates or whole pitted dates are
U. S. Grade B or U. S. Choice:

CHnAT No. II
ALowANCEs

Not more than 15 percent I may be the
following defect:

Seriously damaged by checking

Not more than 20 percent' may be the fol-
lowing defect:

Damaged by broken skin
ADDrnONAL ALLOWANrCZ

Not more than a total of 15 percent 1 for
the following defects:.
Damaged by:

Deformity.
Puffiness.
Scars.
Sunburn.
Insect injury.
Improper hydrat-

ing.
Mashing.
Mechanical In -

jury.
Lack of pollina-

tion.
Blacknose.

Damaged by:
Side spot.
Black scald.
Other defects.

Seriously damaged
by puffiness.

Affected by:
Souring.
Mold.
Dirt.
Insect infestation.
Foreign material.
Decay.

LIMITATIONS

Not more than % of the additional allow-
ance, or 10 percent,' may be the following:

Damaged by: Affected by:
Lack of pollina- Souring.

tion. Mold.
Blacknose. Dirt.
Side spot. Insect infestation.
Black scald. Foreign material.
Other defects. Decay.

Not more than 33 of the additional allow-
ance. or 5 percent,' may be the following:

Affected by:
Souring.
Mold.
Dirt.
Insect infestation.
Foreign material.
Decay.

Not more than %s of the additional allow-
ance, 6r 1 percent,' may be the defect shown
below:

Affected by decay

(c) U. S. Grade C or U. S. Standard.
The following total allowance and limi-
tations are to be used in ascertaining
whether whole dates or whole pitted
dates are . S. Grade C or U. f. Stand-
ard:

CHAnT No. I
TOTAL ALLOWANCE

Not more than a total of 20 percent ' for
the following defects:

Damaged by: Seriously damaged
Deformity. by puffiness.
Scars.
Sunburn.
Insect injury.
Improper hydrat-

ing.
Mashing.
Mechanical Injury. Affected by-
Lack of pollina- Souring.

tion. Mold.
Blacknose. Dirt.
Side spot. Insect infestation.
Black scald. Foreign material.
Other defects. Decay.

7 rATIONS
Not more than V of the total allowance,

or 10 percent.' may be the following:

Damaged by* Affected by:
Lack of polllna- Souring.

tion. Mold.
Blackness. Dirt.
Side spot. Insect Infetation.
Black scald. Foreign material.
Other defects. Decay.
Not more than 14 of the total allowanco,

or 5 percent.' may be the following:
Affected by:

Souring.
Mold.
Dirt.
Insect infestation.
Foreign material.
Decay.

Not more than Mo of the total allowanco.
or 2 percent.' may be the defect shown be-
low,

Affected by decay

WORK SHEET
§ 52.1009 Work sheet for dates.

Size and kind of container ..................
Container mark or identification ...... .......
Label or brand .......................
Net weight ...................................
Style .............. .-.....................
Count (per lb.) ......................... ......
Moisture content (if determined) ..............
Uniformit of color (percent by count)

Practiay unifortamber .................... .. oleaonably uniform .... % light .... % dark
amber .............................

Fairly uniform .... % light .... % dark amber ........
Uniformity of size (percent by weight)

Practicaly uniform: .... % larger ...., 0smaller ...................................... ......
Reasonably uniform: .... % larger -. %

smaller .................................... .. ....
Fairly uniform .... % larger; . ... 7 smaller ..........

Whole pits or pit fragments ............................
Character:

A) Good: .... % Reasonably good ..........
B) Reasonably good: ... % Fairly good.
(0) Fairly poOd: .. % foil to meet "fairly

good'
Semi-dry calyx ends ....................

...... Dry calyx ends or Improperly rlponed-...
Defects: (percent by weight)

Affected by decay .................................
Affected by souring, mold, dirt, Insect Infesta-

tion, foreign material ............................
Damaged by lack of pollination, blarkuoee side

spot, black scald, other defects ...................
Sub-total above defects ....................

Damaged by puffincess I .........-......-
Seriously damaged by pillners---- -........... r
Damaged by checking ..--..............
Seriously damaged by chckang .............
Damag by broke n 4 ...................
Damaged by dl.coloratlon S ...................
Damaged by deformity senrs, sunburn,l istct
inr, imroper hydrating, mashing, me-
chanical ........ -.................

Grand total all defects .................
U. S. Grade (including all factors) ........

I No limit In U. S. Grade C or U. S. Standard for
"dams d b pulnues"

2No limit n U. S. Grade D or U. S. Choice and In U. S.
Grade C or U. S. Standard for "damaged by checking,"

I No limit in U. S. Grade C or U., S. Standard for
!'seriously damaged by checking."

4No limit In U. S. Grade 0 or U. B. Standard for
f'damaged by broken skin."

aNo limit in U. S. Grade B or U. S. Choice and In
U. S. Grade 0 or U. S. Standard for "damaged by
dLioloration."

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF DRIED FIoS 1

PRODUCT DESCRIPTION, TYPES, STYLES, SIZlS,
AND GRADES

§52.1021 Product description. Dried
figs are the fruit of the fig tree (Ficus
canca) from which the greater portion
of moisture has been removed. Before
packing the dried figs have been thor-
oughly cleaned. The figs may or may
not be sulphured or otherwise bleached.

I The requirements of these standards ohall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and COS-
tetic Act.
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§ 52.1022. Types (colors) of dried figs.
(a) "White" or "white figs" are white to
dark brown in color and nclude such
varieties as Calimyrna, Adriatic, and
Kadota.

(b) "Black" or "black figs" are black
or dark purple in color as in the Mission
varieties.

§ 52.1023 Style and types of packs of
dried figs. (a) "Whole" or "whole figs"
means dried figs in the following types
of packs:

(1) Style I (a), "Whole, loose, figs"
are whole dried figs, not materially
changed from. their original dried form,
that are packed without special arrange-
ment in a container.

(2) Style I (b) "Whole, pulled, figs"
are whole dried figs winch are changed
from their original dried form by pur-
posely flattening and shaping and are
placed in a definite arrangement in a
container. The dried figs may or may
not be split slighty across the eye but
are not split to the extent that the seed
cavity is materially exposed.

(3) Style I (C) "Whole, layered, figs"
are whole dried figs winch are changed
from their original dried form by pur-
posely flattening and shaping and are
placed in a staggered-layer arrangement
in a container. The figs are split across
the base to the extent that the seed cav-
ity may be materially exposed.

(b) Style I, "Sliced" or "sliced figs"
means dried whole figs that are cut into
slices not less than Y inch in thickness;
such slices are not recut showng more
than two cut surfaces.

§ 52.1024 Sizes of Style I (a) whole,
loose, dried figs. (a) The sizes of Style
I (a) whole, loose, dried figs for the fol-
lowing varieties are:

BLAc Mssro

No. I size (Jumbo size)-9lro inches or
larger in width.

No. 2 size (Extra Fancy size)-G Inches
to, but not including, l-4o inches in width.

No. 3 size (Fancy size)-1e inches to, but
not including, i%6 inches in width.

No.4 size (Extra Choice size)- Z inch to,
but not including, 114s inches in width.

No. 5 size (Choice size)-R inch to, but
not including, 2*6 inch in width.

No. 6 size (Standard size)-less than 14
inch in width.

AnzATic oa MADoTA
No. 1 size (Jumbo size)-l§j inches or

larger in width.
No. 2 size (Extra Fancy slze)- i inches

to, but not including, l%6 inches in width.
No. 3 size (Fancy size) -R6 inches to, but

not including, ii6 inches In width.
No. 4 size (Extra ChoIce-sIze)-ll; inches

to, but not Including, 1IS Inches In width.
No. 5 size (Choice size)--% inch to. but

not including. 1A inches in width.
No. 6 size (Standard size)--Less than 'Ka

inch in width.
CALrMYRNA

No. 1 size .(Jumbo sze)-1G inches or
larger in width.

No. 2 size (Extra Fancy slze)-ja inches
to, but not including, IT16 inches in width.

No. 3 size (Fancy size) -1-ie inches to, but
not including, IT16 inches in width.

No. 4 size (Extra Choice size)-Iw inches
to, but not including, 1R16 inches in-width.

No. 5 size (Choice size)--bea inch to, but
not including, IA6 inches n wldth

No. 6 size (Standard size)-Less than iVM
inch In width.

No. 239- 10
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(b) In determining compliance with
size requirements listed In paragraph (a)
of this section, Style I (a), whole,
loose, dried figs will be considered as of
one size If not more than 10 percent by
count of the figs varies from the size
range. "Uniformity of size," as such, Is
not a requirement for Style I (a). whole,
loose, dried figs.

§ 52.1025 Grades of dried figs (not for
manufacturtng)-(a) CA) classification.
"U. S. Grade A" or "U. S. Fancy" is the
quality of dried figs that are of one va-
riety; are well-matured with not more
than 5 percent by count of reasonably
well-matured dried figs; are practically
uniform in size, except for Style I (a)
whole, loose, figs and Style I, sliced figs;
possess a practically uniform typical
color; possess a good distinct, typical, and
normal dried fig flavor and odor; are
free from foreign material; and do not
exceed the maximum allowances and
limitations as specified In Table No. I
(Moisture) Table No. 11 (Defects: Styles
I (a) I (b) and I (c), whole figs) or
Table No. 1I1 (Defects: Style Il, sliced
figs) of this subpart.

(b) (B) classification. '"U. S. Grade
B" or "U. ,. Choice" is the quality of
dried figs that are of one variety; are
reasonably well-matured with not more
than 10 percent by count of fairly well-
matured dried figs; are reasonably uni-
form in size, except for Style I (a), whole,
loose, figs and Style II, sliced figs; pos-
sess a reasonably uniform typical color;
possess a reasonably good, distinct, typi-
cal, and normal dried fig flavor and odor;
are free from foreign material; and do
not exceed the maximum allowances and
limitations as specified in Table No. I
(Moisture) Table No. IV (Defects: Styles
I (a) I (b) and I (c), whole figs) or
Table No. V (Defects: Style II, sliced
figs) of this subpart.

(c) (C) dassfik4ion. "U. S. Grade
C" or "U. S. Standard" Is the quality of
dried figs that are of one variety or of
similar varieties; are fairly well-ma-
tured; are fairly uniform in siz-, emcept
for Style 1 (a), whole, loos, figs and Style
3L sliced figs; possess a fairly uniform
typical color; possess a typical and nor-
mel dried fig flavor and odor; are free
from foreign material; and do not exceed
the maximum allowances and limitations
as specified in Table No. I (Moisture)
Table No. VIr (Defects: Styles I (a)
I (b) and I (c) whole figs) or Table
No. VII (Defects: Style ID, sliced fig)
of this subpart

(d) (SStd) classification. "U. S.
Grade D" or "Substandard" Is the quality
of dried figs thatfall to meet the require-
ments of "U. S. Grade C" or "U. S. Stand-
ard,

§ 52.1026 Moistusre allowances for
brades (not for manufacturrng) of dried
figs. Ca) Dried figs shall not exceed
the moisture limits for the grades, types,
styles, and groups designated in Table
No. Iof this section. Moisturelimits are
not applicable to U. S. Grade D (not for
manufacturing) or Substandard (not for
manufacturing) Group I includes figs
in containers which do not completely
enclose and seal the figs; such containers
include, but are not limited to, wood
boxes or fiber boxes. Group II includes
figs packaged In completely sealed pack-
ages; such containers include, but are
not limited to, cellophane, pliofliin,
metal-foil wrapped bags or cartons.

(b) In determining compliance with
the moisture limits prescribed in Table
No. 1, samples which represent a specifla
lot of dried figs may possess one percent
(1%) additional moisture, provided the
average moisture for all samples is within
the limits stated in Table No. L

TAnLr No. I-Mci-ns Aimovmcm ro Dn-z F"o3

MfaEdmUM =rL t'Q

Grade (not for mannfctuinT) limits (by wd t)

Group I Grup I

Parft .Percer

U. S. Grade A or U. S. Fancy anB U do Slxd.___ 23 ___dSlmB _ _ _ _ _ _ _ ... 23 3
Grade B or U. S. Cholca an U:S. ________ 23 Z_
Grade 0 orU. S. Sutndrd. BL nd.to(md). W . 23

Ilidoed- 23

§ 52.1027 Grades of drited figs for man-
ufacturtng-(a) (A) classification. "U. S.
Grade A for Manufacturing" or "U. S.
Fancy for Manufacturing" is the quality
of dried figs that are of one variety or
similar varieties; are reasonably well-
matured with not more than 5 percent
by count of fairly well-matured figs;
possess a reasonably uniform typical
color, possess a good, distinct, typical,
and normal dried fig flavor and odor; are
free from foreign material; and do not
exceed the maximum allowances and
limitations as specified in Table No. V3II
(Moisture), Table No. IX (Defects:
Styles I (a), I (b), and I (c) whole figs),
or Table No. X (Defects: Style 31, sliced
figs) of this subpart.

(b) (B) classiflcation. "U. S. Grade
B for Manufacturing" or "U. S. Choice
for Manufacturing" Is the quality of

dried figs that are of one variety or
mixed varietal types; are fairly well-
matured; may possess a variable color;
possess a reasonably good, distinct, typi-
cal and normal dried fig flavor and odor;
are free from foreign material;, and do
not exceed the maximum allowances and
limitations as specified in Table No. VM
(Moisture); Table No. XI (Defects)

Styles I (a),I (b), andI (c) whole figs)"
or Table No. XII, (Defects: Style I.,
sliced figs) of this subpart.

Cc) (SStd) classificatiom "U. S.
Grade D for Manufacturing" or "Sub-
standard for Manufacturing" Is the
quality of dried figs that fail to meet the
requirements of 'U. S. Grade B for Man-
ufacturing" or U. S. Choice for Manu-
factulngl'

§ 52.1028 Moisture allowances for
grades for manufacturing of dried figs.
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(a) Dried figs shall not exceed the mois-
ture limits for the grades, types, styles,
and groups designated in Table-No. VIII
of this subpart. Moisture limits are not
applicable to U. S. Grade D for Manu-
facturing or Substandard for Manufac-
turing. Group I includes figs in con-
tamers which do not completely enclose
and seal the figs; such containers include,
but are not limited to, wood boxes or
fiber boxes. Group II includes figs
packaged in completely sealed packages;
such containers include, but are not lim-
ited to, cellophane, pliofllm, metal-foil
wrapped bags or cartons.

(b) In determining compliance with
the moisture limits prescribed in Table
No. VII, samples which represent a spe-
cific lot of dried figs may possess one per-

cent (1%) additional moisture, provided
the average moisture for all samples is
within the limits stated in Table No.
YIIL

DEFINITIONS AND EXPLANATIONS

§ 52.1029 Definitions of varying de-
grees of maturity. (a) A"well-matured"
dried fig means a dried fig which is well
developed and in which the interior
shows very good sugary tissue develop-
ment that is sirupy and gumlike in con-
sistency and texture.

(b) A "reasonably well-matured"
dried fig means a dried fig which is rea-
sonably well developed and in which (1)
the interior 'shows good sugary tissue
development that is gummy but slightly
fibrous in consistency and texture or (2)
one-third or less of the interior of the

fig may be entirely lacking in sugary
tissue, provided that the remainder of
the interior of the fig is sirupy and gum-
like in consistency and texture.

(c) A "fairly well-matured" dried fig
means a dried fig which is fairly well de-
veloped and in which (1) the sugary tis-
sue in the interior of the fig is gummy
and fibrous in consistency and texture or
(2) one-third or less of the interior of the
fig may be entirely lacking in sugary
tissue, provided that the remainder of
the interior of the fig is gummy but
slightly fibrous in consistency and tex-
ture or (3) more than one-third but less
than one-half of the interior of the fig
may be entirely lacking in sugary tissue,
provided that the remainder of the In-
terior of the fig is sirupy and gumlike
in consistency and texture,

TAr No. 3E-ALLoWAn CS Yom DEVEcTS

[Style I (a), whole, loose, figs; style I (b), whole, pulled, figs; style I (a), whole, layered, figs]

Limited allowances

Grade Total allowance, not more than a
(not for manufacturing) total of 10% 1 Not more.than -% of the Not more than M o of the Not more than Me of the

total or 6% ' total or 1% 1 total or 1%1

amaged by:
Scars or disease.
Sunburn.
Insect Injury.
Mechanical Injury.
Visible sugaring.

. SOther similar defect,
U. S. Grade A or U. S. Fancy... . ~Immature figs.

Affected by: Affected by:
Souring. Soring.
Mold.

flirt. Dirt.
Affected by decay; Affected by decay. Affected by decay.
Worthless figs. Worthless figs. Worthles flgt

I Percentages are by count; TAzLz No. III-ALtowAxces ron Dzsr

(Style II, sliced figs]

Limited allowances
Grade Total allowance, not more than a

(not for manufacturing) total of 10%1 Not more than H of the Not more than He of the Not more than o of the
total or 6% 1 total or 1% total or 1%I

Damaged by:
Scars or disease.
Sunburn.
Insect injury.Visible sugaring.
Other similar defects.

U. S. Grade A or U. S. Fancy-._ Immature fg
Affected by:

Souring. Souring.
Mold. Mold.

Affected by decay; Affected by decay. Affected by decay.
Worthless figs. Worthless figs. Worthless figs.

SPerentages are by count.
TABLz No. IV-A~owAsIcs Yon Darcre

[Style I (a), whole, loose, figs.; style I (b), whole, pulled, figs.; style I (e), whole, layered, figs]

Limited allowances

Grade Total allowance, not mere than a

(not for manufacturing) total of15% a Not more than 1s of the Not more than ;ls of the Not more than Ma of the
total or 8% total or 1% 1- total or 2% 1

amaged by:
Scars or disease;
Sunburn.
Insect injury.
Mechanical Injury;
Visible sugaring.
Other similar defects;U. S. Grade B or U. S. Ohoe ..... Immature figs.

Affected y:by:
Souring. Souring.
Mold. Mold.

Dirt. Dirt.
Affected by decay. Affected by decay. Affected by decay.
[Worthless figs. Worthless gs.fgs

'Percentages are by count.
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TAmn No. V-AuovwAs," ron Drzmcx
[dtylo33.l!eed1]Csl

Litc'nl a, arecs

GMd Total allowanc , not more than n
(not for manufacturing) totnlof 15% Net mre than- a cMef ith NoCtre Ibanff5 t Nao!;= 'teh~n - ctka

total or8%L tlcrI tctlce2%'

smaged by:-
Sears or dilas .
Sunburn.Insect injury.Visible sugarig.
Other sglr dfeCts

t. S. Grade B or U.S. Choice., Immatre figs.
Affected by:. Affected by:

Sourof Souring.
M&oid. Mold.

Dirt. Dirt.Affec by decay. Affected by decay. AffccW by decy.

'Percentages are by counL. TAnNo. VI-Axo%7mN&s ran Dzrzm

[Style I (a), whole, loose, fig; style I (b), whole, pulled, flgs; stylo I (0), who*. by, red, figs)

Ldroledl.Wawces
Grade Total allowance, not moze than a

(not for manufacturing) total of 20% 1 Not moro than 14 of the Not mre than Ho of tho Not mor than 3. of tha
totalor107o or Z* total or 3%'

Seriously damaged by: Sears or
disease.

Damaged by:
Sears or disns
Sunburn.
Insect injury.
Mechanical injury.

U. S. Grade 0 or U. S. Standard.. Visible suganng.
Other similar defects.

Immature figs.
Affected by: Affected by:.

Souring. Souring.
Mold. Mold.

Dirt. Dirt.
Affected by decay. Affected by decay. Affected by dW7g
Worth]e,= figs. Worthless figs. rthl J fL

Percentages are by countTArx No. Vfl-ALowMcs ron Dac

[Style N -I. sliced fg)

Limitcd allowance

Grade Total allowance, not more than a
(not for manufacturlng) totnlof 20% 1 Not more thnn 4 ofthe totalor Notmeo thin 1o ofte total Notmrothan ooftha

10% 1 orfi%' totalcr 3%

Daaed by:,
Sears or disease
Sunburn.
Insect Injury.
Visible sugaring.
Other similar defects.

U. S.'Grade C or U. S. Standard... Immature figs.
Affected by:. Affected by:.Souring. Souring.

Mold. Mold.
Dirt. Dir.
Affected by decay. Affected by decay. Affected by dec=7.
Worthless figs. Worthless fis. orthi

I Percentages are by count

TAr No. VHI-MOMTsou AzOWANCES rOu DamE Pnas

Maximum molurmlm (by weight)
Grades for mnufaeunring Types styles

Group I Group HX

I ...... WhoSle-- 23 M____

U. S. Grade A or U. S. Fancy and U. S. Black.. Whole ---- 23 CG rade B or U . S . C h oice. -....do . . .......... . ... . S led - - - - 23
IBlack and white (mlxod).. Whole ........ . 23

(d) An "immature" fig is considered a of size applies to Style I (b), whole,
defect (see § 52.1032 (th)). pIed, figs and Style I (c), whole, lay-

(e) A "worthless" fig is considered a ered, figs, where the original shape has
defect (see § 52.1032 (1)). been materially changed.

§ 52.1030 Definitions of varying de- (a) "Practically uniform in size"
grees of uniformity of ='ze. Uniformity means that not more than a total of 10

percent by count of dried figs may be
conspicuously larger or smaller than the
approximate average size of the dried figs
In the container.

(b) "Reasonably uniform in size"
means that not more than a total of 15
percent by count of dried figs may be
conspicuously larger or smaller than the
approximate average size of the dried
figs in the container.

Cc) "Fairly uniform in size" means
that not more than a total of 20 percent
by count of dried figs may be conspicu-
ously larger or smaller than the approxi-
mate average size of the dried fLgs in the
container.

§ 52.1031 Definitions of varying de-
grees of uniformity of color. (a) "Prac-
tically uniform typical color" means,
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with respect to white varieties of dried
figs that are light m color, that there
may be not more than 5 percent by count
of dried figs that are markedly dark figs;
and, with respect to white varieties that
are dark m color, that there may be not
more than 5 percent by count of dried
figs that are markedly light-colored figs.

(b) "Practically uniform typical color"
means, with respect to black varieties
of dried figs, that the color of the dried
figs is a practically uniform natural black
color and that dried figs affected by very
light-colored scars which are not
calloused and which, singly or in the
aggregate on a whole dried fig, are less
than one-half of the exterior surface of
the dried fig do not exceed 10 percent by
count of the dried figs.

(c) "Reasonably uniform typical
color" means, with respect to white

varieties of dried figs that are light in
color, that there may be not more than
10 percent by count of dried figs that are
markedly dark figs; and, with respect to
white varieties that are dark in color,
that there may be not more than 10 per-
cent by count of dried figs that are mark-
edly light-colored figs.

(d) "Reasonably uniform typical
color" means, with respect to black varie-
ties of dried figs, that the color of the
dried figs is a reasonably uniform natural
black color and that dried figs affected by
very light-colored scars which are not
calloused and which, singly or in the ag-
gregate on a whole dried fig, are less than
one-half of the exterior surface of the
dried fig do not exceed 15 percent by
count of the dried figs.

(e) "Fairly uniform typical color"
means, with respecfrto white varieties of

TAnLE NO. IX-ALowA&xcs Yr DrErCTc

dried figs that are light in color or are
very light green in color, that there may
be not more than 20 percent by count of
dried figs that are markedly dark figs;
and, with respect to white varieties that
are dark in color, that there may be not
more than 20 percent by count of dried
figs that are markedly light-colored figs.

(f) "Fairly uniform typical color"
means, with respect to black varieties of
dried figs, that the color of the dried figs
is a fairly uniform natural black color
and that dried figs affected by very light-
colored scars which are not calloused
and which, singly or in the aggregate on a
whole dried fig, are less than one-half
of the exterior surface of the dried fig
do not exceed 20 percent by count of the
dried figs.

[Style I (a), whole, loose, figs; style I (b), whole, pulled, figs; style I (c), whole, layered, figs]

Limited allowances
Grade for manufacturing Total allowance, 0o oetanotal of t5% h a Not more than % 5 of the Not more than 3a of the Not more than Ho of the

total or8%otal or 1% total or 1%

Seriously damaged by: Scars or
disease.

Damaged by:
Scars or disease.
Sunburn.
Insect injury.
Mechanical injury.

U. S. Grade A or U. S. Fancy ------ Other similar defects.
Immature figs.
Affected by:. Affected by:

Souring. Souring.
Mold. Mold.

Dirt. Dirt.
Affected by decay. Affected by decay. Affected by decay.
Worthless figs. Worthless figs. Worthless figs.

'Percentages are by count.
TADLE NO, X-AtOWANOES jOR DziEcTe

[Style I, sliced figs]

Limited allowances
Total allowance, not more than atotal of 10% Not more than % of the Not more than He of the Not more than 0 of the

total or 8% U total or 1% 1 total or 2e 1

Damaged by:
Scars or disease.
Sunburn.
Insect injury.
Other similar defects.

U. S. Grade A or U. S. Fancy ..-.. Immature figs.
Affected by: Affected by:

Souring. Souring.
Mold. Mold.

Dirt. Dirt
Affected by decay. Affected by decay; Affected by decay.
Worthless figs. Worthless figs. Worthles igs.

IPercentages are by count. TAsLz No. XI-ALwANca You Dzcsa

[Style I (a), whole, loose, figs; style I (b), whole, pulled, figs; style I (c), whole, layered, figs]

Limited allowances
Grad formanuactuing Total allw ce, not more than aLmtdalwne

Grade for manufacturing t6tal of 30%, Not more than % of the Not more than Hs of the Not more than Yo of the
total or 10% 3 total or 2%1 total or 870 1

Seriously damaged by: Scars or
disease.

Damaged by:
Sunburn.
Insect injury.
Mechanical injury.
Other similar defects.

U. S. Grade I orU. S. Choice_... Imature figs.
Affected by: ASffectedby

Souring. Souring.
Mold.

Dirt. Dirt.
Affected by decay; Affected by decay. Affected by decay.
Worthless figs. Worthless figs. Wethless figs,

I Percentages are by count.
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[Style II. r~cdlgs]

Llmllcd altawax3
Total allowance, not more than a

Gr el for manu fct ri g 'Z lO jra 7 I N ot m o than H f t13 N ct m r than 1o oftha IN ' i cr than N ofthe

total or 10t toal or-7 I tow Cl 5c z%

amaged by:
Seas or disease.
Sunburn.

'OthersI'Mia defect,.
U. S. Grade B or U. S. Choice by----t Immatu figs.Affected by: Affced by.

Souring. Floui.
Mold. 2 'old.Dirt. Dirt.

Affected by decay. Affected by dccay. Aflccied by decay.
Worthless figs. Worthcss figs. W hiah l r.

1 Percentages are by count.

§ 52.1032 Definitions of defects. (a)"
"Damaged by scars or disease" means
that the area of tough or calloused scars,
singly or in the aggregate on a dried fig
or portion of dried fig, is equal to, or ex-
ceeds, the area of a circle % inch in diam-
eter but is less than the area of a circle
Y2 inch in diameter.

(b) "Seriously damaged by scars or
disease" means that the area of tough
or calloused scars, singly or in the aggre-
gate on a dried fig or portion of dried
fig, is equal to, or exceeds, the area of a
circle Y2 inch in diameter. Figs which
possess very light-colored scars that are
not calloused are considered as "seriously
damaged by scars" if such scars, singly
or in the aggregate on a whole dried fig,
are equal to one-half or more of the ex-
terior surface of the dried fig.
(c) 'Damaged by sunburn" means

-any substantial damage from excessive
heat to the skin evidenced by dry and
tough surface areas and which damage
is accompamed by alack of sugary tissue
affecting one-third or more of the inte-
nor of a dried fig.

(d) "Damaged by insect njury"
means healed or unhealed surface
blemishes or unhealed blemishes in the
flesh which affect materially the appear-
ance, edibility, or keeping quality of the
dried figs.
(e) "Mechamcalinjury" means injury

to the styles of whole dried figs as fol-
lows: (1) In Style I (a) Whole, loose,
figs and Style I (b) Whole, pulled, figs,
the seed tissue is mashed out beyond the
outer wall or there are excessive skin
breaks which affect materially the ap-
pearance of the dried figs for the appli-
cable style; (2) in Style I (c) Whole,
layered, figs, there are excessive skin
breaks (other than the normal splitting
for the style) to the extent that a dried
fig cannot be identified as a whole,
layered, fig.

f) "Damaged by visible sugaring"
means white sugar crystals which form
on the exterior surface of a dried fig so as
to damage materially the appearance.
Units showing a few lightly sugared spots
are not considered as "damaged by visible
suganng.,"

(g) "Damaged by other similar de-
fects" includes any injury or defect not
specifically mentioned which affects ma-
terially the appearance, edibility, or
keeping quality of the dried figs, except
that stems which attach the fig to the
twig of the tree are not considered as
"other similar defects."

(h) An "Immature" fig means a fig
which does not meet the requirements of
"fairly well-matured" (see § 52.1029 (0))
but is not worthless.

() "Affected by souring" means that
a dried fig is (1) fermented, as evidenced
by a distinct sour taste or odor or by the
darkening In color characteristic of fer-
mentation or souring; or (2) infested
with Internal rot (endosepsis).

G) "Affected by mold" means that a
dried fig shows a moldy or smutty con-
dition, singly or in the aggregate on a
dried fig or portion of dried fig, that Is
equal to, or exceeds, the area of a circle
%o inch in diameter.

(k) "Affected by decay" means that
the flesh is decomposed by rot

(1) A "worthless" fig means a fig
which is tough and fibrous and may
contain a trace of sugary tissue.

§ 52.1033 Definition of varying de-
grees of flavor and odor (a) "Good,
distinct, typical, and normal dried fig
flavor and odor" means a clean and dis-
tinct dried fig flavor and odor free from
any flavors or odors such as are charac-
teristic of scorching or caramelizatIon
and free from other slight abnormal
flavors or odors.

(b) "Reasonably good, distinct, typl-
cal, and normal dried fig flavor and
odor" means a clean and distinct dried
fig flavor and odor which may possess
very slight flavors or odors such as are
characteristic of scorching or carameli-
zation or may possess other very slight
abnormal flavors or odors.
(c) '"ypIcal and normal dried fig

flavor and odor" means a clean and dis-
tinct dried fig flavor and odor which may
possess slight flavors or odors such as are
characteristic of scorching or caramel-
izatlon but may not possess any flavor
in amounts resulting in objectionable or
off-flavors.

NORX SHEETS
§ 52.1034 Wors sheet for grades (not

for manufacturng) of dried figs.

Size and kind of container .... -
Container mark or Identiflcation- -
Label or brand..------
Net weight- . . .

Type (color) -
Style (type of pack).)----
Size or sizes (Whole, loe, I .... -

Moisture content ...... .. .
Varietal characterIstlec:

Similar Mixed ........

Uniformity of color:
White: Marled variation from

Light - Dark __%
Black: -_ Natural Black .. -,

Very light scara (uncallouzed
etc.) -_

Uniformity of na: (Wholopulled and
layered) Conaplcuouzly larger ,
smanller______-

Maturity and development:
(A Well-nmatured
(B) Reazonably well-matured .

(C) Fairly well-matured. .
Flavor and odor: (A), (B). (C)_ -

Count (par cample)-
Worthlem ilga..... %
Affected by decay.- - C%
Affected by souring, mold-- _75 - .
Dirt ___ _

Subtotal above defects .- 7...
Serloualy damaged by ars or

diseC_ae 2  
-__7

Damaged by scarn or dlsee.a._.._ _17
Mechanical Injury. - '__7
Damaged by sunburn, inct In-

jury, vIsible scuaring. other slim-
liar defects, and immature fls p-

Grand total all defects - _..%
U. S. Grade (Including all factors) __

i"Serlouoly damnaged by scars or dizzea"
applies to U. S. Grade 0 (not for manufac-
turing) or U. S. Standard (not for manu-
facturing) in Style I (a), Whole. loosse, figs;
Style I (b), Vhole, pulled, figs; and Style I
(c). Whole, layered, ig.

"'Damaged by mechanical Injury" Is not
applicable to any grade of Style Ir sliced figs.

§ 52.1035 Work' sheet for grades for
manufacturing of dried figs.

Size and kind of container.
Container mark or Identification.
label or brand.........Not rweight ...
Typa (color)--
Style (typo of pack)
Size or size (whole, laoe, figs)-
Malsture content-___ -_-
Varietal characteristics:

Slmlar _ Mixed
Uniformity of color:

Vhto: Marked variation from
Light - Dark -7

Black: _- Natural blacl: -
Very light scars (uncallouzed,etc.) _ _17

Maturlty and development:
(A) For Mfanufacturlng-rea-n-

ably well-matured.a -7

(B) Fr Manufacturing - fairly
well-nmatured __ __-%

Flavor and odor: (A), (B) -
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Count (per sample)
Worthless figs .....................
Affected by decay- -....... 
Affected by souring, mold------
Dirt ----------------------------- %

Subtotal above defects ------------ 
Seriously damaged by scars or dis-

ease 
1 - - - - - - - - - - - - -

--......----. %
Damaged by scars or disease'----- --- %
Mechanical injury S -----------------
Damaged by sunburn, insect in-

Jury, other similar defects, and
immature figs --------------..... .%

Grand total all defects ----- - To
U. S. Grade for manufacturing (in-

cluding all factors) ----------------

"Seriously damaged by scars or disease"
applies to U. S. Grade A for Manufacturing
or U. S. Fancy for Manufacturing and U. S.
Grade B for Manufacturing or U. S. Choice
for Manufacturing in Style X (a), Whole,
loose, figs; Style I (b), Whole, pulled, figs;
and Style I (C), Whole, layered, figs.

2 No limit for "damaged by scaaor disease"
in U. S. Grade B for Manufacturing or U. S.
Choice for Manufacturing in Style I (a),
Whole, loose, figs; Style I (b), Whole, pulled,
figs; and Style I (c), Whole, layered, figs.

"Damaged by mechanical injury" is not
applicable to any grade of Style II, sliced
figs.

UNITED STATES STANDARDS FOR GRADES OF

CANNED FRUIT COCKTAIL'

IDENTITY AND GRADES

§ 52.1051 Identity. "Canned fruit
cocktail" means the food prepared from
the mixture of fruit ingredients of
peaches, pears, grapes, pineapple, and
cherries as defined in the standard of
identity for canned fruit cocktail,
canned cocktail fruits, canned fruits for
cocktail (21 CFR 27.40) issued pursuant
to the Federal Food, Drug, and Cosmetic
Act.

§ 52.1052 Grades of canned fruit
cocktail. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned fruit
cocktail that is practically free from de-
fects; that possesses a good character-
that possesses a normal flavor and odor;
and that is of such quality with respect
to clearness of liquid media, color, and
uniformity of size as to score not less
than 85 points when scored in accord-
ance with the scoring system outlined
in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of canned fruit cocktail
that possesses a fairly clear liquid media;
that is reasonably uniform in size; that
is reasonably free from defects; that
possesses a reasonably good character;
that possesses a normal flavor and odor'
and that is of such quality with respect
to color as to score not less than 70 points
when scored in accordance, with the
scoring system outlined in this subpart.

(c) "Substandard" is the quality of
canned fruit cocktail that fails to meet
the requirements of U. S. Grade B or
U. S. Choice and is the quality of canned

1The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug. and Cos-
metic Act.
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fruit cocktail that may or may nof meet PROPORTIONS
the minimum standard of quality for § 52.1053 Proportion of fruit ingre-
canned fruit cocktail issued pursuant to dients. Canned fruit cocktail shall con-
the Federal Food, Drug, and Cosmetic tain the fruit ingredients in the propor-
Act. tions indicated in Table I.

TABLE I

Proportions
Fruit ingredient Style

Not less than- Not more than-

Peaches (anyyellow variety). Diced ---...----------- 30 percent by weight of drained 0 peceent by weight of
fruit, drained fruit.

Pears (any variety) -------- Diced...-----.------ 25 percent by weight of drained 45 percent by weight of
fruit, drained fruit.

Grapes (anyseedlessvanety). Whole --------------- 6 percent by weight of drained 20 percent by weight
fruit, drained fruit.

Pineapple (any variety) -- Diced or sectors ----- 6 percent by weight of drained 10 percent by weight of
fruit; but not less than 2 see- drained fruit.
tors or 3 dice for each 434
ounces avoirdupois of product
and each fraction thereof
greater than 2 ounces.

Chernes (any light, sweet Approximate halves-. 2 percent by weight of drained a peent by eight of
variety) or (artificinlly col- fruit; but not less than I op- drained fruit.
ored red) or (artificially proximato half for each 43
colored red and artifically ounces avoirdupois of product
flavored). and each fraction thereof

greater than 2 ounces.

LIQUID =DIA, FILL OF CONTAINER, AND DRAINED WEIGHTS

§ 52.1051 Liquid media and Brix measurements for canned fruit cocktail. "Cut-
out" requirements for liquid media in canned fruit cocktail are not incorporated in
the grades of the finished product since sirup or any other liquid medium, as such,
is not a factor of quality for the purposes of these grades. The "cut-out" Brlx
measurement, as applicable, for the respective designations are as follows:

Desfgnations
"Extra heavy sirup"

or Brix zmcasuriment
'Extra heavy fruit juice sirup"-. . 22 or more but not more than 365.
"Heavy sirup"

or
"Heavy fruit juice sirup" - ------- 18* or more but less than 220
"Light sirup"

or
"Light fruit juice sup ....-------------- 14' or more but less than 18'
"In water" -------- Packed in water.
"In fruit juice"..... - --- Packed in fruit juice.

§ 521055 Fill of container for canned
fruit cocktail. (a) The standard of fill
of container for canned fruit cocktail is a
fill such that the total weight of drained
fruit is not less than 65 percent of the
water capacity of the container.
Canned fruit cocktail that does not meet
this requirement is "Below Standard in
Fill."

(b Such total weight of drained fruit
is determined by the following method:
Tilt the open container so as to distrib-
ute the contents evenly over the meshes
of a circular sieve which has been
previously weighed. The diameter of
the sieve Is 8 inches if the quantity of
the contents of the container is less
than 3 pounds, and 12 inches if such
quantity is 3 pounds or more. The bot-
tom of the sieve is woven-wire cloth
which complies with the specifications
for such cloth set forth under "2380
Micron (No. 8)" in Table I of "Standard
Specifications for Sieves," published
March 1, 1940, in L. C. 584 of the U. S.
Department of Commerce, National Bu-
reau of Standards. Without shifting the
material on the sieve so incline the sieve
as. to facilitate the drainage. Two min-
utes, from the time drainage begins,
weigh the sieve and drained fruit. The
weight so found, less the weight of the
sieve, shall be considered to be the total
weight of drained fruit.

(c) 'The total weight of drained fruit,
also termed "drained weight," shall bo
not less than that shown for the respec-
'tive size of containers in Table II.

TABLu If

[Minimum drained weightfor canned fruit cocktail]

Container Container size Capa- Min.

"designatioa drained
etal Over- Dimen- Over- 191 welght

less oter- Ole sions, op at (5t
we stated) width height ca u c. opcmy

Fluid Ardp.
Inches Inches ounces ounces ounces

8 Z fall ------- 2'i 33i ... 8,05 &3
9-or. glass ----............... 8.2 8.0 . t3
No.300 -3.. 4fa-.. 10.20 10.1
No. I tall.- Ma 4 ti s 10 R 8io "
No.33..... 3Xe 4X . ....... 11 1 10,0
303 glass------------------17.0 17.70 11,61
No.2 .. 3. 

4  
- 0 ....... 10 13,33

No. 2Ji.... 434o 4'1o 29.75 19.31
No. 2- glass --------- -- 21351 .20,60 1D.8
No.IO ..... 1"...... 7 .7 . 10..0.4 71.10

FACTORS OF QUALITY

§ 52.1056 Ascertaining the grade. (a)
The grade of canned fruit cocktail is
ascertained by considering, in conjunc-
tion with the requirements of the respec-
tive grade, the respective ratings for the
factors of clearness of liquid media, color,
uniformity of size, absence of defects,
and character.
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(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The marl-
mum number of points that may be given
such factors are:
Factors: -Points

Clearness of liquid media ---------- 20
Color ------------- - -- 20
Uniformity of sze....-------20
Absence of defects_....------- 20
Character ----------------------- 20

Total score --------------- 100

(c) "Normal flavor and odor" means
that the canned fruit cocktail is free
from objectionable flavors and objection-
able odors of any kind.

§ 52.1057 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points).

§ 52.1058 Clearness of liquid media-
(a) (A) classiftcation. Canned fruit
cocktail that possesses a reasonably clear
liquid media may be given a score of 17
to 20 points. "R1easonably clear liquid
media" means that the liquid drained
from the fruit cocktail is reasonably
bright in color without any tinge of pink
color or dullness of color and may con-
tam fine fruit particles which do not
materially affect the appearance of the
product.

(b) (B) classification. If the canned
fruit cocktail possesses a fairly clear
liquid media, a score of 14 to 16 points
may be given. 'FaTirly clear liquid media"
means that the liquid drained from the
fruit, cocktail may be slightly pink or
slightly dull in color but is not off color
for any reason and may contain fruit
particles which materially affect, but do
not seriously affect, the appearance of
the product.
(c) (SStd) classfication. Canned

fruit cocktail that fails to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 13
points and shall not be graded above
Substandard, regardless of the total score
for the product (this is a limiting rule).

§ 52.1059 Color-a) General. The
factor of color refers to the general
brightness and uniformity of color typi-
cal of each of the fruit ingredients; the
degree of freedom from staining from
artificially colored cherries, if present;
and the dullness or off color in any single
fruit ingredient.

(b) (A) classification. Canned fruit
cocktail that possesses a good color may
be given a score of 17 to 20 points. "Good
color" means that each fruit ingredient
possesses a practically uniform typical
color that is bright and characteristic of
at least reasonably well-matured fruit
that has been properly prepared and
processed; that any of the fruit ingredi-
ents may be no more than slightly af-
fected by pink staining; and that none of
the fruit ingredients are dull or off color
for reasons other than being slightly
affected by pink staining.
(c) (B) classification. If the canned

fruit cocktail possesses a reasonably good
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color, a score of 14 to 16 points may be
given. Canned fruit cocktail that falls
into this classification because of stain-
ing or dullness of color shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this Is a partial limiting
rule). "Reasonably good color" means
that each fruit ingredient posses a
reasonably uniform typical color that is
reasonably bright and characteristic of
at least fairly well-matured fruit that
has been properly prepared and proc-
essed; and that any of the fruit ingredi-
ents may be more than slightly affected
by pink staining but not to the extbent
that the appearance is materially af-
fected by this cause or may be slightly
dull in color but none of the fruit in-
gredients are off color for reasons other
than staining or dullness within these
limits.

d) (SStd) classification. Canned
fruit cocktail that fails to meet the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 13 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule).

§ 52.1060 Uniformity of size-(a)
General. The factor of uniformity of
size refers to the uniformity of size of
intact halves of cherries and whole
grapes and to the degree of deviation
from the dimensions for diced units of
peaches, pears, and pineapple or for
sectors of pineapple, which dimensions
approximate the following:

(1) Diced units are not more than -
Inch in greatest edge dimension and will
not pass through the meshes of a sieve
designated as %(1 inch in Table I of
"Standard Specifications for Sieves"
published March 1, 1940, in L. C. 584 of
the Natlonal-Bureau of Standards, U. S.
Department of Commerce;

(2) Sectors of pineapple: The length
of the outside arc Is not more than
inch but is more than a% inch; the
thickness is not more than K inch but
is more than ic inch; the length (meas-
ured along the radius from the inside
arc to outside arc) is not more than 1%
inch but is more than % inch.

(b) (A) classification. Canned fruit
cocktail in which each of the fruit
ingredients are practically uniform in
size may be given a score of, 17 to 20
points. "Practically uniform in size"
means that not more than 10 percent
by weight of the peach units, of the
pear units, or of the pineapple units
if diced may fail to conform to the
dimensions for diced units; that not
more than 10 percent by weight of the
pineapple units if in sectors may fail
to conform to the dimensions for sectors
of pineapple; that the largest whole
grape does not weigh more than three
times the weight of the smallest whole
grape; and that the longest dimension
on the cut surface of the largest intact
cherry half does not exceed the longest
dimension on the cut surface of the
smallest intact cherry half by more than
331A percent.
(c) (B) classification. If the canned

fruit cocktail possesses fruit Ingredients
that are reasonably uniform in size, a
score of 14 to 16 points may be given.
Canned fruit cocktail in which more
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than 15 percent by weight of the peach
units, of the pear units, or of the pine-
apple units if diced fail to conform to
the dimensions for diced units and in
which more than 15 percent by weight
of the pineapple units if in sectors fail
to conform to the dimensions for sec-
tors of pineapple shall not be graded
above U. S. Grade B (or U. S. Choice)
regardless of the total score for the
product (this Is a partial limiting rule).
"Reasonably uniform in size" means
that not more than 20 percent by-
weight of the peach units, of the pear
units, or of the pineapple units If diced
may fail to conform to the dimen-
slons for diced units; that not more than
20 percent by weight of the pineapple
units if in sectors may fail to conform
to the dimensions for sectors of pine-
apple; that the largest whole grape does
not weigh more than four times the
weight of the smallest whole grape; and
that the longest dimension on the cut
surface of the largest intact cherry half
does not exceed the longest dimension on
the cut surface of the smallest intact
cherry half by more than 50 percent.

(d) (SStd) classification. Canned
fruit cocktail which fails to meet the
requirements of paragraph (c) of this
section shall be given a score of 0 to 13
points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule) and if the canned fruit cocktail
falls to meet the requirements of para-
graph c) of this section only because of
the deviations from the dimensions of
diced units of peaches, pears, or pine-
apple or of sectors of pineapple, the
canned fruit cocktail is also:

Below Standard In Quality
Gcd Food-Not 3112h. Grade

§52.1061 Absence of defects--(a)
General. The factor of absence of
defects refers to the degree of freedom
from harmless extraneous material;
from peach and pear peel; from pits
or portions thereof; from capstems;
from crushed or broken grapes; from
broken cherry halves; from unevenly
colored cherry halves; from blemished
units; and from any other defects wich
detract from the appearance or edibility
of the product.

(1) "Harmless extraneous matenal"
means any vegetable substance not spe-
cifically mentioned herein as a defect
that is harmless,

(2) A "pit or portion thereof" means
any whole pit or piece of pit material,
regardless of size.

(3) A "capstem" means a small
woody stem which attaches a grapa to
the branch of a bunch of grapes. Cap-
stems are considered as defects whether
or not attached to a grape.

M4) A "crushed or broken grape"
means a grape that is severely crushed
so as to destroy Its shape or that is
severed Into two separate parts. Por-
tions or fragments of grapes that are
the equivalent of one grape are con-
sddered as a grape in ascertainin- cOm-
pliance with percentages by count of
grapes.

(5) A "broken cherry half" means any
portion of a cherry that is definitely less
than an apparent half or a definitely
mutilated cherry half.
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(6) An "unevenly colored cherry
half" means, if the cherry halves are
artificially colored, that the color in the
cherry half is other than evenly distrib-
uted in the unit or other than uniform
with the color of the other cherry halves.

(7) "Bienished" in the case of the
peach, pear, grape, or cherry ingredients
means blemished with.scab, hail injury,
scar tissue, objectionable pear seed cell
material, objectionable portions of in-
terior pear stems, or other abnormality
which materially affects the appearance
of the unit; and in the case of the pine-
apple ingredient means any blemish or
combination of blemishes on. a unit
which materially affects the appearance
or edibility of the unit and includes, but
is not limited to, any fruit eye or por-
tion thereof which on. the exposed por-
tion exceeds the area of a circle 'As
inch in diameter, brown spots, pieces
of shell, bruised portions, or other sunilar
blemishes.

(b) (A) classification. Canned fruit
cocktail that is practically free from
defects may be given a score of 17. to
20 points. 'Practically free from de-
fects" means that the product is prac-
tically free from harmless extraneous
material, from pits or portions there-
of, from the presence of peel from
loose capstems, and from any other
defects not specifically mentioned that
more than slightly affect the appearance
or edibility of the product; and that, in
addition, not more than the following
defective units, as applicable for the
ingredient, may be present:

(1) Peach. 5 percent by weight of
the peach units may be blemished;

(2) Pear 5 percent by weight of the
pear units may be blemished;

(3) Pineapple. 5 percent by count of
the pineapple units may be blemished;

(4) Grape. 10 percent by count.of
the grapes in a container containing 10
grapes or more, and 1 grape in a con-
tainer containing less than 10 grapes
may be blemished; 5 percent by count of
the grapes in a container containing 20
grapes or more, and I grape in a con-
tamer containing less than 20 grapes
may be crushed or broken; and 10 per-
cent by count of the grapes in a con-
tainer containing 10 grapes or more, and
1 grape in a container contaimng less
than 10 grapes may have the capstem
attached-

(5) Cherry. 5 percent by count of
the cherry halves in a container con-
taining 20 cherry halves or more, and
1 cherry half in a container containing
less than 20 cherry halves may be 'blem-
ished; 5 percent by count of the cherry
halves in a container containing 20
cherry halves or more, and 1 cherry half
in a container containLng less than 20
cherry halves may be a broken cherry
half; and 5 percent by count of the
cherry halves in a container containing
20 cherry halves or more, and I cherry
half in a container containing less than
20 cherry halves may be unevenly col-
ored: Provided, That in all containers
comprising the sample such blemished
cherry halves do not exceed an average
of 5 percent by count of the total num-
ber of cherry halves; such broken cherry
halves do not exceed an average of 5
percent by count of the total number of
cherry halves; and such unevenly col-
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ored cherry halves do not exceed an
average of 5 percent by count of the
total number of cherry halves.

(W) (B) cTassifcation. If the canned
fruit cocktail is reasonably free from
defects, a score of I4 tO 16 points may
be given. Canned fruit cocktail that
falls into this classification shall not
be graded above U. S. Grade B or U. S.
Choice, regardless of the total score
for the product (this is a limiting rule)
"Reasonably free from defects" means
that the product is practically free
from harmless extraneous material and
from pits or portions thereof; that the
product is reasonably free from loose
capstems and from any other defects
not specifically mentioned that mate-
rially affect the appearance or edibility
of the product; that not more than V4
square inch of peach peel or of pear peel
for each pound of net contents may be
present; and that, in addition, not more
than the following defective units, as
applicable for the ingredient, may be
present:

(1) Peach. 10 percent by weight of
the peach units may be blemished;

(2) Pear 10 percent by weight of
the pear units may be blemished;

(3) Pineapple. 12/ 2 percent by count
of the pineapple units may be blemished;
(4) Grape. 20 percent by count of

the grapes may be blemished; 10 per-
cent by count of the grapes in a container
containing 10 grapes or more, and 1

.grape in a, container containing less than
10 grapes may be crushed or broken;
and 10 percent by count of the grapes
in a container containing 10 grapes or
more, and 1 grape in a container con-
taming less than 10 grapes may have the
capstem attached.

(5) Cherry. 15 percent by count of
the cherry halves may be blemished; 15
percent by count of the cherry halves in
a container containing more than 6
cherry halves, and 1 cherry half in a
container containing 6 cherry halves or
less may be a broken cherry half; and
15 percent by count of the cherry halves
in a container containing more than 6
cherry halves, and 1 cherry half in a
container containing 6 cherry halves or
less may be unevenly colored.
(d) (SStd) classzfication. C a nn e d

fruit cocktail that fails to, meet any of
the requirements of paragraph (c) of
this section shall be given a score of
0 to 13 points; shall not be graded above
Substandard, regardless of the- total
score for the product (this is a limiting
rule) and may or may not, be:

Below Standard in Quality
Goad Food-Not]High Grade

§ 52.1062 Character-(a) General.
The factor of character refers to the
texture and tenderness for the fruit in-
gredients as prepared and processed for
canned fruit cocktail.

(b) (A) classiftcation. Canned fruit
cocktail that possesses a good character
may be given a score of 17 to 20 points.
"Good character" means that each fruit
ingredient is reasonably uniform in

-texture and tenderness with no more
than slight disintegration and that the
individual fruit; ingredients meet the
following requirements:

(1) Peach. The texture Is typical of
diced peaches prepared and processed

from at least reasonably well-matured
fruit and the units may range in ten-
derness from slightly firm to slightly
soft but possess fairly well-defined edges.

(2) Pear The texture is typical of
diced pears prepared and processed from
properly ripened pears or from pears of
moderate graininess and the units may
range in tenderness from slightly firm
to slightly soft and may have slightly
xounded edges.

(3) Pineapple. The units are prac-
tically uniform In ripeness with fruitlets
of compact structure, are reasonably free
from porosity, and are practically free
from hard core material,

(4) Grape. The units are reasonably
plump and reasonably firm.

(5) Cherry. The units are reason-
ably firm.

(c) (B) classification. If the canned
fruit cocktail possesses a reasonably
good character, a score of 14 to 16 points
may be given. Canned fruit cocktail
that falls into this classification shall
not be graded above U. S. Grade B or
U. S. Choice, regardless of the total score
for the product (this is a limiting rule)
"Reasonably good character" in c a n s
that each fruit Ingredient may range
from a firm to soft texture without seri-
ous disintegration and that the individ-
ual fruit ingredients meet the following
requirements:

(1) Peach. The texture is typical of
diced peaches prepared and processed
from at least fairly well-matured fruit
and the units may range in tenderness
from firm to soft and may possess frayed
edges.

(2) Pear The texture Is typical of
diced- pears prepared and processed
from properly ripened pears or from
pears of marked graininess and the units
may be lacking In. uniformity of tender-
ness ranging from markedly firm to soft
with rounded edges.

(3) Pineapple. The units are reason-
ably uniform in ripeness with fruttletz
of reasonably compact structure, are
fairly free from porosity, and are rea-
sonably free from hard core material.

(4) Grape. The units may be variable
in texture from firm to soft but not
mushy or excessively.flabby.

(5) Cherry. The units may be fairly
firm to soft but not excessively flabby.

(d) CSStd) classification. If the
canned fruit cocktail falls to meet the
requirements of paragraph (c) of this
section, a score of 0 to 13 points may be
given. Canned fruit cocktail that falls
into this classification shall not be graded
above Substandard, regardless of the to-
tal score for the product (this Is a limit-
ing rule)

LOT CEaTM TOATIO TOiLMUMc
§ 52.1063 Tolerances for certification

of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a speci-
fic lot of canned fruit cocktail the grade
-for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if, with respect to
those factors which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade Indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
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for the grade indicated by the average
of such total scores;

(3) None of the containers falls
more than one grade below the grade
indicated by the average of such total
scores;

(4) The average score of all con-
tamers for any factor subject to a limit-
ing rule must be within the score range of
that factor for the grade indicated by the
average of the total scores of the con-
tainers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid
certification.

SCORE SHEET

§ 52.1064: Score sheet for canned fruit
cockftail.

Size and kind of container_... ...
Container mark or identification -- .............
InbeL ... ....
N, et weight (ounces) --------------------------------
vacuum (in ----
Drained weight (onces):

( Meets fi10 container-
)Fails filof container--

Brxmeasuement ------ -- --------- ...
Sirup designation (extraiteavy, teavy, etc).
PzopotiOas of u mgredients:

Iech: oc. -!- ( 3 Meets ) Fals..--
PeC=. _ oMeets ( Falls-----
Pineapple: -_ ozs. % (M Meets ( Fals.---
Grape: s % (Meetsi Falls---
Cherr:. Mozs.__%O eets Falls ."/ -- ecs. 100 %|

Count:%
Pineapple () Sectors () Diced ............... -....
Cherry halves---

Factors Score points

(A) 17-20
I. Clearness ofliquid media. 20 (B) 14-40] lSStd) 20-13

I(A) 17-20
IL Color_----..-- -- 20 H(B) :14-16

L(SStd 2 0-13
(A) 17-20

MIL Uniformity of size.... 20(B) 14-16] 'std 0-13.
2 (A) 17-20

IV. Absence ofdfec -. . 20 (B) 314-16
t(SStd) 10-13
f(A) 17-M0

V. Character_........ 20 1(B) 114-6
l(SStd) 20-13

Totai=re........ 100

Normal flavor and odor- .........................Grade___

I Indicates limiting rul.
' Indfi tes partial lmiting tle.

SuMPART-UI ITED STATES STANDARDS FOR
GRADES OF FRUIT JELLY2

IDENTITY, TYPES, ZINDS, AND GIAES

§52.1081 Icentzt t "Fruit jelly"
means fruit jelly as defined m the defi-
nitions and standards of identity for
fruit elly e(21 CFR 29.5), issued pursuant
to the Federal Food, Drug, and Cosmetic
Act.

(a) Compliance with the standard of
identity to establish the ingredients or
proportion of ingredients wi be indi-
cated on Federal inspection certificates
only when these conditions are ascer-
taned during the process of manufac-
ture.

(b) The soluble solids for fruit jelly
are not less than 65 percent.

"The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
meticAct.

No. 239- 11
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§ 52.1082 Types of fruit cl-l--(a)
Tvpe I. Prepared from a single variety
of fruit juice ingredient.

(b) Type I. Prepared from a mlx-
ture of two or more varieties of fruit juice
ingredients.

§ 52.1083 .Kinds of fruit ielly.
Apple.
Apricot.
Blackberry (other

than dewberry).
Black raspberry.
Boysenberry.
Cherry.
Crabapple.
Cranberry.
Damson, damson

plum.
Dewberry (other

than boysenberry,
lcgnnberry, and
youngberry).

Fig.
Gooseberry.
Grape.
Grapefruit.

Greengoge green-
gage plum.

Guava.
Lo-r-berry.
Orange.
Peach.
Pineapple.
Plum (other than

damson, gen-
gage, and prune).

Pomegranate.
Quince.
Raspberry. red rasp-

berry.
Red currant, currant

(other than blacl:
currant).

Strawberry.
Youngberry.

§ 52.1084 Grades of fruit 2tUy. (a)
1"U. S. Grade A" or "U. S. Fancy" is the
quality of fruit jelly that possesses a good
consistency- possesses a bright typical
color; is free from defects; possesses a
distinct and normal flavor; and Scores
not less than 85 points when scored In
accordance with the scoring system out-
lined in this subpart.

(b) "U. S. Grade B" or "U S. Choice"
is the quality of fruit Jelly that possesses
a reasonably good consistency; possesses
a reaonably bright, typical color; is free
from defects; possesses a reasonably
good and normal flavor; and scores not
less than 70 points when scored In ac-
cordance with the scoring system out-
lined in this subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of fruit jelly that falls to
meet the requirements of U. S. Grade B
or U. S. Choice.

FILL OF CONTAnIE:L
§ 52.1085 Recommended fill of con-

tamter It is recommended that the
container be filled with Jelly as full as
practicable without impairment of qual-
ity. and that the product occupies not
less than 90 percent of the capacity of
the container.

FACTORS OF QUALITY
§ 52.1086 Ascertating the g r a de

The grade of fruit Jelly may be ascer-
tained by considering, in addition to the
requirements of the respective grade, the
following factors: Consistency, color, and
flavor. The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number
of points that may be given for each
factor is:
Factors: Points
Consltency ... d0
Color_. 20
F '10

Total 100

§ 52.1087 Ascertazning thze rating for
each factor. The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
3nclusive (for example, "34 to 40 points"
means 34,35,36,37,38,39, or 40 points),

§ 52.1083 Consistencs-Ca) General.
The factor of consistency refers to the
gel strength of the product.

(b) (A) classification. Fruit jelly
that possesses a good consistency may
be given a score of 34 to 40 points.
"Good consistency" means that the fruit
Jelly possesses a tender to slightly firm
texture and retain a compact shape
without e.xcessive syneresis- (Oweepmg")

c) (B) classification- If the fruit
Jelly possesses a reasonably good con-
s1stency, a score of 28 to 33 points may
be given. Fruit jelly that falls into this
classification shall not be graded above
U. S. Grade B or U. S. Choice, regard-
less of the total score for the product
(this is a limiting rule). "Reasonably
good consistency" means that the fruit
jelly may lack firmness but it is not
stirupy; and that it may be more than
slightly firm but is not tough or rubbery.

d) (SStd) classification. Fruit jelly
that fails to meet the requirements of
'paragraph (c) of this section may be
given a score of 0 to 27 points and shall
not be graded above U. S. Grade D or
Substandard, re-ardless of the total
score for the product (this is a lting
rule).

§ 52.1039 Color-(a) (A) classficc-
tion. Fruit Jelly that possesses a bright
typ ical color may be given a score of 17
to 20 'points. "Bright typical color"
means that the color is characteristic of
the fruit juice ingredient or ingredients
and that the fruit jelly possesses a spar-
kling luster or may be not more than
slightly cloudy, and is free from any dull-
nes or color.

(b) (B) classification. If the fruit
Jelly possesses a reasonably bright typi-
cal color, a score of 14 to 16 points may
be given. Fruit jelly that falls into this
classiflcation shall not be graded above
U. S. Grade B or U. S. Choice, regardiess
of the total score for the product (this
Is a limiting rule). "Reasonably bright
typical color" means that the color is
characteristic of the fruit juice mgre-
dient or ingredients and that the fruit
Jelly may be slightly cloudy and may
possess a slight dullness of color.
(c) (SStd) classification. Fruit jelly

that is definitely off color for any reason
and falls to meet the requirements of
paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total
score for the product (this is a limitins
rule).

§ 52.1090 Flaror-(a) (A) classifica-
lion. Fruit JeIly thatpossesss a distinct
and normal flavor may be given a score
of 34 to 40 points. "Distinct and normal
flavor" means that the product poss-sses
n good distinct flavor characteristic of
the fruit ingredient or fruit ingredients
after preserving and is free from any
caramelized flavor or any objectionable
flavor of any kind.

(b) (B) classification. If the fruit
jelly possesses a reasonably good and
normal flavor, a score of 28 to 33 points
may be given. Fruit jelly that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardless of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably good and normal flavor" means that

79S3
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the product posesses a reasonably good
flavor characteristic of the fruit or fruit
ingredients after preserving and may
possess a slight caramelized flavor but is
free from any bitter flavor or other ob-
jectionable flavor or off flavor of any
kind.

(c) (SStd) classification. Fruit jelly
that fails to meet the requrements of
paragraph (b) of tius section may be
given a score of 0 to 27 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total score
for the product (this is a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.1091 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been offici-
ally drawn and which represent a specific
lot of fruit jelly, the grade for such lot
will be determined by averaging the total
scores of the containers comprising the
sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade ndicated by the aver-
age of such total scores, and, with re-
spect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, must be within the range
for the grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade in-
dicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§ 52.1092 Score sheet for fruit 2elly.

Size and kind of container ......................
Container code or marking -----------------------
Label ........-----------------------------
Not weight (in ounces) .............................
Vacuum reading (in Inches) ...........................T y o -- -- ----- --------------------...---------:--- ------..
Soindl solids---------------- --- ---

Factors Score points

(A 34-40
Consistency ...------------- 40 B 328-33

IfD) ' 0-27

17-20Color. ...................... 0 B} 14-16
D) .10-13

S(A) 34-40
Flavor ..................... 40 (B) 128-33

I(D) 10-27

Total score ------------- 100

Grade ----------------------------------------------

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
,GRADES OF FRUIT PRESERVES (OR JAMS)

IDENTITY, TYPES, HINDS, AND GRADES

§ 52.1111 Identity. "Fruit preserves
*(Or jams)" means preserves or jams as

1The requirements of these standards shall
not excuse failure to comply with the provi-
sions of the Federal Food, Drug, and Cos-
netle Act.

defined m the definitions and standards
of identity for preserves, jams (21 CFR
29.3) issued pursuant to the Federal
Food, Drug, and Cosmetic Act. The sol-
uble solids for fruit preserves (or jams)
in Group I are not less than 68 percent.
The soluble solids for fruit preserves (or
jams) in Group II are not less than 65
percent.

§. 52.1112 Types of fruit preserves (or
2ams)-(a) Type 1. Fruit preserves (or
jams) that are prepared from a single
fruit (except apple) listed in Group I or
Group I1 are "Type 1."

(b) Type II. Fruit preserves (or
jams) that are prepared from more than
a single fruit listed m Group I and
Group II are "Type I." 2

§ 52.1113 Kinds of fruit preserves (or
7ams) according to Group 'I or Group
II designations.

GROUP I
Any one singly or in combination with not

more than four of the following: I
Blackberry (other than dewberry).
Black raspberry.
Blueberry.
Boysenberry.
Cherry.
Crabapple.
Dewberry (other than boysenberry, logan-

berry and youngberry).
Elderberry.
Grape.
Grapefruit.
Huckleberry.
Loganberry.
Orange.
Pineapple.
Raspberry, red raspberry.
Rhubarb.
Strawberry.
Tangerine.
Tomato.
Yellow tomato.
Youngberry.

GRoUP II
Any one singly or in combination with not

more than four of the following fruits and
fruits in Group 1: 2

Apple (type II only).
Apricot.
Cranberry.
Damson, damson plum.
Fig.
Gooseberry.
Greengage, greengage plum.
Guava. r
Nectarine.
Peach (clingstone and freestone).
Pear.
Plum (other than greengage plum and da-

son plum).
Quince.
Red currant, currant (other than black

-currant).
§ 52.1114 Grades of fruit preserves (or

2ams) (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of fruit preserves
(or jams) that possess a good consist-
ency; that possess a good color* that are
practically free from defects; that pos-
sess a good flavor; and that score not less
than 85 points when scored in accordance
with the scoring system outlined in this
subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of fruit preserves (or jams)
that possess- a reasonably good consist-
ency' that possess a reasonably good

2
In accordance with the limits specified in

the definitions and standards of Identity for
preserves, Jams. (21 CFR 29.3)

color; that are reasonably free from
defects; that possess a fairly good
flavor; and that score not less than '10
points when scored In accordance with
the scoring system outlined In this
subpart.

(c) "Substandard" is the quality of
fruit preserves (or Jams) that fall to
meet the requirements of U. S. Grade B
or U. S. Choice.

FILL OF CONTAINER

§ 52.1115 Recommended fill of con-
tamer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con.
tainer, as such, Is not a factor of quality
for the purpose of these grades. It is
recommended that each container be
filled with fruit preserves (or jams) as
full as practicable without impairment
of quality and that the product occupy
not less than 90 percent of the volume
of the container.

FACTORS OF QUALITY

§ 52.1116 Ascertaining the grade, (a)
The grade of fruit preserves (or jams) Is
ascertained by considering, in conjunc-
tion with the requirements of the respec-
tive grade, the respective ratings for the
factors of consistency, color, absence of
defects, and flavor.

(b) The relative importance of each
factor which Is scored is expressed nu-
merically on the scale of 100, The max-
imum number of points that may be
given such factors are:
Factors: Points

Consistency ----------------------- W
Color ---------------------------- 20
Absence of defects ----------------- 20
Flavor ---------------------------- 40

Total score ------------------- 100
§ 52.1117 Ascertaining the rating for

the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is Inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points)

§ 52.1118 Consistency-(a) General.
The factor of consistency refers to the
extent of the dispersion and size of the
fruit or fruit particles throughout, and
the gel-like properties of the product,

(b) (A) classifcation. Fruitpreserves
(or jams) that possess a good consistency
may be given a score of 17 to 20 points.
"Good consistency" means that the fruit
or fruit particles are dispersed uniformly
throughout the product; that the prod-
uct is a tender gel or may possess no more
than a very slight tendency to flow, ex-
cept that a slightly less viscous consist-
ency may be present when the fruit is
chiefly in the form of whole or almost
whole units; and that in the following
kinds the product does not have a maceor-
ated or pureed appearance but in appear-
ance and eating quality consists of whole
units or pieces of fruit particles as indi-
cated for the respective kinds, either
singly or in combination with any other
kind:

(1) Apricot: Halves or pieces or com-
binations thereof,

(2) Cherry* Whole or almost whole
pitted cherries or combinations thereof,
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(3) Gooseberry- Whole or almost
whole berries or combinations thereof.

(4) Peach (clingstone and freestone)
Blices or pieces or combinations thereof.

(5) Pineapple: Crushed pieces or
small pieces or combinations thereof.

<(6) Strawberry- Whole or almost
whole berres or combinations thereof.

Cc) (B) classiftcation. If the fruit
preserves (or jams) possess a reasonably
good consistency, a score of 14 to 16
points may be given. Fruit preserves
(or jams) that fallintothis classification
shall not be graded above U. S. Grade B
or U. S. Choice, regardless of the total
score for the product (this is a limiting
rule). "Reasonably good consistency"
means that the fruit or fruit particles are
dispersed reasonably uniformly through-

-out the product,nd that the product
may be firm but not rubbery or may be
noticeably viscous but not excessively
thin.

(d) (SStd) classiftcati on. Fruit pre-
serves (or jams) that fail to meet the
requirements for paragraph (c) of this
section may be given a score of ( to 13
points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule).
§ 52.1119 Color-(a) CA) classiftca-

tion. Fruit preserves (or jams) that
possess a good color may be given a
score of 17 to 20 points. "Good color"
means that the color is bright, practi-
cally uniform throughout, and charac-
teristic of the variety or varieties of the
fruit mgredients; and that the product is
free from dullness of color due to any
cause (including, but not being limited
to, oxidation or improper processing or
improper cooling)

Qb) (B) classification. If the fruit
preserves lor jams) possess a reasonably
good color, a score of 14 to 16 points
may be given. Fruit preserves (or jams)
that fall into this classification shall not
be graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule).
"Reasonably good color" means that the
color is reasonably bright, reasonably
uniform throughout, and characteristic
of the variety or varieties of the fruit
ingredients; however, the color may be
slightly dull but may not be off color due
to oxidation or improper processing or
improper cooling or other causes.

We) (SStd) classiftcation. Fruit pre-
serves (or jams) that for any reason
fail to meet the requirements of -para-
graph (b) of this section may be given
a score of 0 to 13 points and shall not
be graded above Substandard, regard-
less of the total score for the product
(this is a limiting rule)

§ 52.1120 Absence of defects-a)
General. The factor of absence of de-
fects refers to the degree of freedom, in
the applicable kinds, from substances
ordinarily removed in the preparation
for the manufacture of fruit preserves
(or jams) and includes, but is not lim-
ited to, caps, leaves, stems, seeds, pits,
peel, or any portions thereof; from blem-
ished -units, underdeveloped units, or
otherwise damaged units; and from any
defects not specifically mentioned that

FEDERAl. REGISTER

affect the appearance or edibility of the
product.

(1) A "cluster of cap stems" means
three or more joined cap stems.

(2) A "cap" means a loose or attached
full cap or a portion of a cap to which
at least one sepal-like bract or portion
thereof i attached. A short stem that
is attached to a cap Is considered a part
of that cap.

(3) A "short stem" means a stem that
is Y inch or less In length and which
may include the center portion of a cap
to which no sepal-like bract or portion
thereof is attached. A short stem that is
attached to a cap is considered a part of
that cap.

(4) A "small stem" means a stem that
is longer than % inch but not more than
Y4 inch in length. A small stem that is
attached to a cap is considered as a de-
fect separate from that cap.

(5) A "medium stem" means a stem
that is longer than Y. inch but not more
than % inch in length. A medium stem
that is attached to a cap is considered as
a defect separate from that cap.

(6) A 'long stem" means a stem that
is longer than 'A inch in length. A long
stem that is attached to a cap is consid-
ered as a defect separate from that cap.

(7) A "woody base-stem" means any
stem in grape preserves (or Jams) with
an enlarged woody base approximating
Mo inch or more in diameter.

(8) "Peer' means, with respect to
these fruits, such as apples and peaches,
that are commonly prepared for the
manufacture of fruit preserves (or Jams)
by the removal of the sdn or peel, any
skin or peel whether ornotItis attached.

(9) "Seeds" means, with respect to
these fruits, such as apples, grapes, and
pears, that are prepared for the manu-
facture of fruit preserves (or Jams) by
the removal of the seeds, the seeds of such
fruit. "Seeds" In fruit preserves (or
jars) prepared from citrus fruits means
any seed or any portion thereof, whether
or not fully developed, that measures
more than -%( inch in any dimension.
Seeds are not considered as defects in
fruit preserves (or jams) prepared from
such fruits as figs and tomatoes.

(10) "Pit" means, with respect to those
fruits, such as apricots, cherries, plums,
and peaches, that are prepared for the
manufacture of fruit preserves (or Jams)
by the removal of the pits, a whole, in-
tact pit. Portions of pit include:

Wi A "piece of pit" which means any
portion of a pit that is more than %k inch
in any dimension;

(li) A "small piece of pi" which
means any portion of a pit that is not
less than Y/ inch nor more than % inch
in any dimension;

(iii) And a "pit fragment" which
means any portion of a pit that is less
than Y inch in aix dimension.

(11) 'Blemnised, underdeveloped, or
otherwise damaged" means units of fruit
in which the appearance or edible qual-
ity is damaged or blemished because of
discolored skin, bruised spots, dark parti-
cles, insect or similar injury, hard areas,
or units that are hard and shrivelled or
damaged by mechanical, pathological,
or other injury.

(b) (A) classification. F ultpreserves
(or jams) that are practically free from

7985

defeats may be given a score of 17 to 20
points "Practical free from defects"
means with respect to:

(1) Type II and any kind or kinds
with a macerated or pureed appearance
(whether of Type I or il that the de-

fects do not materially affect the ap-
pearance or edibility of the product; and

(2) Type I, that the defects and de-
fective units as applicable do not exceed
the allowances for U. S. Grade A as
specified in Tables I, I, 32r, or IV of
this section and that any defects whether
or not -pecifically mentioned in such
tables do not materially affect the ap-
pearance or edibility of the product.

c) (B) class'iication. If the fruit
presmerv (or jams) are reasonably free
from defects, a score of 14 to 16 points
may be given. Fruit prezerves (or jams),
that fall into this classification shall not
be graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule).
"Reasonably free from defects" means
with respect to:

(1) Type II and any kind or kinds
with a macerated or pureed appearance
(whether of Type I or Il) that the de-
fects do not seriously affect the appear-
ance or edibility of the product; -nd

(2) Type I. that the defects and de-
fective units as applicable do not exceed
the allowances for U. S. Grade B as
specified in Tables I, IT, I, or IV of this
section and that any defects whether or-
not specifically mentioned in such tables
do not seriously affect the appearance or
edibility of the product.
(d) M3Std) classification. Fruit pre-i

serves (or jams) that fail to meet the re-'
quirements for paragraph (c) of this
section may be given a score of 0 to 13
points and shall not be graded above
Substandard, regardless of the total score
for the product. (This is a limiting
rule.)
(e) Allowances. Ascertaining compli-

ance, with, and explanation of, allow-
ances In Tables I, I, Ur, and IV-

(1) The term "ounces" refers to
"ounces of net weight" of any individual
container, of the average net weight of
all the containers, or of the aggrezate
net weight of all the containers compris-
ng the sample as may be applicable.
The allowances as stated may be inter-
polated into other equivalents for con-
tainers of other sizes or on an aggregate
basis.

(2) When the unit of the allowance,
such as "per 200 ounces", is greater than
In individual containers, the net weight
of all containers in the sample may be
aggregated to arrive at the approximate
quantity by which to determine compli-
ance with the stated allowance. For
example, in a lot consisting of approxi-
mate 8-oz net weight containers and
with defects permitted in "1 per 200
ounces" such defect would be-permitted
in a total of not less. than twenty-five
8-oz. containers (approximately 200
ounces in the aggregate).

(3) An occasional defect may be per-
mitted if all the containers in a sample
in the aggregate constitute a net weight
less than the unit of allowance, provided
such defect, singly or in combination
with other defects, no more than slightly
affects the appearance or edibility of the
product,
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TABLE I-ALLowAnces FOR DE

Leaves Caps or Other Loose Solal-liko Sceds, plt, or per-
Grad and sore Stems portions neous bracts tions thereof wieodamaged

Kind of preserves (or Jams) type I only range material

Maxunum allowances

Blackberry c...... b erry...................... U. S. Grade A Total of 1 only per 96 oune s ------. 1per8ounces.... 10 per 8 ounces In 2 per 8 ounces,
Boysenb erry --------------- (17-20 points). "sedless."
DLo e. .. . . U. S. Grade B Total of l only per32ounces .... 20 per 8 ounces .. cs,
Logrnberry ------------------------------ (14-16 points). "seedless."t'ung =cr -.---------------------..........U. S. Grade A ----- do .......................---------...-- ------------- I per 32 ounces ...... per 8 ounces.

C (17-20 points).
Cherry-------------------------U. S. Grade B Total of 1 only per 16 ounces ----------...---------- .. do ............. 8 per 8 ounces,

(14-16 points).
Blueberry -----------------. U.- S. Grade A Total of 1 large stem or 1 leaf per 8 ------------------ -3 per 8 ounces.

(17-20 points). ounces; and 1 cluster of cap stems
Eldererry - - -per 8 ounces.

E U. S. Grade B Totalof3largestemsor3leavesperl6 ............................................ 0. perotlncws.Euckleberry .....--------------- .--- (14-16 points). ounces; and 3 clusters of cap stemsper 16 ounces.

TABLE II-ALLowANcEs FOR DErEmCs

Stems Seeds, pits or portions

Small Mod- alain"ihd
Kind ofpreserves (or Grad Short (over um Long Leaves Other extana. Pit or Small Pee l Poroooer

and scor or ' ~to ver (longer oUs material pieesd pieces PIt frog- Pe edarotevrinofr.rc oGreansor(e.s r 4"- ,"to than opi ofit meats w/seodauogee
Jams) type I only range - Ji" In- 3s") o pit f pi

sive) lusive)

Maximum allowances

Grade A lonlyperl6ounces.... None 1 only lonlyper200 1 only 1 only I only Nolinit ...... I unit por 8
I (17-20 points), per 32 ounces. per 200 per 228 per 32 ounces.Apricot.......... ounces. ounces. ounces. ounces.
U U. S. Grade B l'onlyper8ounces-... None 1 only l only per 128 -- do..- only I only ..... do ........ 4 units per 8S(14-16 points). per 16 ounces. per 04 per 16 ounces.

ounces. ounces. ounces.
(U.S. Grade A 1 o n I y I only per 32 1 on y -do ... ... do .... 1 square Inch 2 units per 8

Peach -------------- (17-20 points). per 32 ounces. per 6 p o r 16 ounces.
ounces. ounces. ounces.Nectarine ..... ..... U. S. Grade B 1 only' 3per32ounces. 1 only 1 only 1 only 1 square Inch 8 units per 8

(14-16 points). per 16 per 48 per 32 per 8 per 8 ounces. ounces.
ounces. ounces. ounces. ounces.

Da". S. Grade A Total of 1 per Bounces l only per128 1 only per 32ounces ------------- Nolimit ...... 1 unit potr 8
Green plu ... I (17-20 ints). I I ounces. ounces.
Plume e)...... U1- ade B Total of 3 per 16 ounces 1 only per 32 1 only per 16 ouncesd ................ o..... d ......... 2 units per 8Ilu (ohes) 1 1416 points). I I I ounces. -II I ounc.

TABLZ r-ALowAxcEs Yon DEECTS

Stems L Other extrane- Loose sepal-like Seeds, pits or per- Pe Blemished, underdovolepod,Kind of preserves (or jams) Grade and score ous material bracts tions thereof Pe or otherwise damagae
type I only range

Maximum allowances

Cranber ............... . S. Grade A Total of I per 1 only per 200 3 per 16 ounces --------------- . 1 square inch per 2 units par 8 ounces.
Currant (other than black). (17-20 points). 32 ounces. ounces. 16 ounces If pro-
Currant, red...--------. pared by peel-

Rhb.g-----------------IigG -ose--rry- V. s.Grado B ..... o only per 1 8 per 16 ounces .... .................... r inch per 4 units per 8 ounces.Rhubarh -------------- (14-16 points). ounces. 8 ounces If pro-
Tomato ----------..---..... ared by peol-Tomato, yellow -.......... ff.Toat yc-w---- U. S. Grade A ---- do ...- 1.. I only per 200 ------------------ 1 Iper 16 ounces. ------ ------- 3 units par 9 oun es.

Orange --------------- .... . _(17-20 points- ounces.tangrine.............. U. S. Grade ......- only per 128 ----------- 1 - per B ounces ... ............ 5 units per Bounces.Tangerine ................. (14-16 points). ounces.
PU. S. Grade A 2,-------------- --- 4unitsper8ounces.

(17-20 points).Pneapple ................--U. S. Grade Bs / -- -- - - - 4 units per B ounces.
| (14-16 points). "_........ ....... ................. .................................. ................

TABLE IV-ALLowANcxs rou DEFEcrs
Stems Blemished

Kind of preserves Small Medium eaves Caps or por- Other extra- derdavel
l". (over,m n nOsmate- like bracts Scads aped or other

(o as tp rane and score Short (3.6" (over Jil thany! tions I ~s damagedtl Sedonly~to n o in-thnJl)sda geonyeoor lusive) elusive) I]thIn
Maximum allowances

U. S. Grade A 3 short or small thin stems, including onlyl lonlyper32 .-----------1 only per 3 per 16. 3seedsper8 2 Units pet 8
(17-20points), woody base stem per 16 ounces. . ounces. 200 ounces. ounces. ounces. ounces.Grape-............- U. S. Grade B 3 short or small thin stems, including only I do .......- .--- 1 only per 6 per 10 6secdspar8 4 unts per 8
(14-16 points). woody base stem per 8 ounces. 1 128 ounces. ounces, ounces. ounces.

U. S. Grade A 4 per 8 2 small or medium or long J, square inch If measurable by area .................................. Do.
(17-20points). ounces. stems, including only I longsem-- or-1 Piece bar eoxtraneous material [..........

such as weeds or grass.Strawberryper 82 ouncestrwer.....U. S. Grade 0 8 per 8 4 small or medium or long | ],i square inch ffmesuroblo by area ..................... .............. 8 units pot 8
(14-16points). ounces. stems, includng only llong I I I Ounces.

stem- or-1 piece harmless extraneous material I ...........
such as weeds or grass.

per 32 ounces I
S B. Grade A 4 per 8 2 small or medium or long I 3squareInchIfmeasurablebyare -................................ 4 units pet 8

(17-20points). ounces. stems, including only 1 long o lu0tees.
stem- or-1 piece harmless extraneous material ..............

Raspberry --------- such as weeds or grass.
Itaspberry, black., per 32 ounces I
Raspberry,.red.... U. S. Grade B 8 per 8 4 small or medium or long I J4 square inch If measurable by area ...... .............. 8 units per 8

(14-l6points). ounces, stems, including only 1longiI ounces,stem- or--I place harmless extraneous material ..............such as weeds or grass.
per 32 ounces II
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§ 52.1121 Flavor-(a) (A) classifica-
tion. Fruit preserves (or jams) that
possess a good flavor may be given a
score of 34 to 40 points. "Good flavor"
means:

(1) that the product possesses a good
and distinct flavor; and

(2) that the flavor is characteristic of
the applicable kind of fruit ingredient
or applicable kinds of fruit ingredients.

(b) (B) classification. If the fruit
preserves (or jams) possess-a fairly good
flavor, a score of 28 to 33 points may be
given. Fruit preserves (or jams) that
fall into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Fairly good flavor" means:

(1) that the product possesses a flavor
reasonably characteristic of the applica-
ble kind of fruit ingredient or applicable
kinds of fruit ingredients; and

(2) may possess a slightly caramelized
flavor but is free from any bitter flavor
or other objectionable flavor or off flavor
of any kind.

(c) (SStd) classiffcation. Fruit pre-
serves (or jams) that fail to meet the
requirements of paragraph (b) of this
section may be given a score of 0 to 27
points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule).

LOT CERTIFICATION TOLERACES

§ 52.1122 Tolerances for certification
of-officzally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of fruit preserves (or jams) the
grade for such lot will be determined by
averaging the total scores of the con-
tamers comprising the sample, if:

(1) Not more than one-sixth of such
-containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail
to meet the requirements of the indi-
cated grade by reason of a limiting rule,
the average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample fall more than 4 points
below the minmum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certi-
fication.

SCORE SHEET
§ 52.1123 Score sheet for fruit pre-

serves (or 2ams)

Size and kmd ofcontamer ------ - ....
Container mark or identiflcatlon..--------- -----
label --------------------- ------------
Net wezghtfin ounces) .........................--- ..
Vacuum :i"mches)-- -- --- --- -.
Type - -- - --- -- -- - -- - - - -- - - -- -
Kind or kinds ----------------------- -- -----.....---
Soluble solids (percent by refractometer) .....

FEDERAL REGISTER

Factors SO Mrctint3

Consistency-__ 2 (DJ 314-I

SStd.) A 0-13
Colo --- ------ ----- - D M 14-15

(SStd&) 3 0-13
(A) 17-0

Absec ofdes.____.. 0 (Ill 314-IG
SStd.) 20-13
A) n4 4

f lavor - ... . . . . 40 (I ) i . Z
(6Std.) A 0-27

Total scor_.... 1001

Grade .....

I Odmtesflntinrule.

SUBPART-JNITED STATES STAIDAnDS FOR
GRADES OF CAZNED GAPEFRUIT 1

PRODUCT DESCRIPTION, AID GRADES

§52.1141 Product description.
Canned grapefruit, commonly known as
canned grapefruit sections, is prepared
from dound, mature grapefruit (Citrus
paradisi) which have been properly
washed; the segments thereof have been
separated; and the core, seeds, and ma-
jor portions of membrane have been
removed. The product Is packed with
or without the addition of water, grape-
fruit juice, or sweetening ingredients and
is sufficiently processed by heat to assure
preservation of the product In hermetic-
ally sealed containers.

§ 52.1142 Grades of canned grape-
fruit. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned grape-
fruit that possesses a drained weight or
average drained weight, as the case may
be, of not less than 58 percent of the
capacity of the container in containers
smaller than the equivalent of No. 2 cans
and of not less than 60 percent of the
capacity of the container In containers
the equivalent of No. 2 cans and larger;
that consists of not less than '75 percent
by weight of the drained grapefruit
which is in whole segments or almost
whole segments; that possesses a good
color; that is practically free from de-
fects; that possesses a good character;
that possesses a good flavor and odor;
and that scores not less than 90 points
when scored in accordance with the scor-
ing system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of canned grapefruit that
possesses a drained weight or average
drained weight, as the case may be, of
not less than 55 percent of the capacity
of the container regardless of the size
of the container; that consists of not
less than 50 percent by weight of the
drained grapefruit which is in whole
segments or almost whole segments; that
possesses a reasonably good color; that
is reasonably free from defects; that
possesses a reasonably good character;
that possesses a fairly good flavor and
odor; and that scores not less than 80
points when scored In accordance with
the scoring system outlined in this sub-
part,

IThe requirements of these standards shell
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.
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Cc) "U. S. Broken" is the quality of
canned grapefruit that possesses a
drained weight or average drained
weight, as the case may be, of not less
than 55 percent of the capacity of the
container; that consists of less than 50
percent by weight of the drained grape-
fruit which is in whole or almost whole
segments; that possesses a reasonably
good color; that Is reasonably free from
defects; that possesses a reasonably good
character: that possesses a fairly good
flavor and odor; and that scores not less
than 70 points when scored in accord-
ance with the scoring system outlined in
this subpart.

d) "Substandard" is the quality of
canned grapefruit that falls to meet the
requirements of U. S. Grade B or U. S.
Choice and U. S. Broken.

LIQUID LIEDIA AID FILL OF CONTAn r
§ 52.1143 Recommended destgnations

of liquid media and Bro measurements.
"Cut-out" requirements for liquid media
in canned grapefruit are not incorpo-
rated in the grades of the finished prod-
uct since sirup or any other liquid me-
dium, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that canned grapefruit
have the following indicated "cut-out"
Brix measurement for the respective
designation, which designations include,
but are not limited to, the folio-wig:
Denignation of liquid B;

media: measurement
Heavy sirup.. 13" or more.
Light cirup._ 16 or more, but

le=- than 181
Slightly sweet,_ . 120 or more, but

l= than 168.

§ 52.1144 Recommended fill of con-
tainer. The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container of
canned grapefruit be filled with grape-
fruit as full as practicable without im-
pairment of quality and that the product
and packingmedium occupy not less than
90 percent of the volume of the con-
tainer.

FACTORS OF QUALITY

§ 52.1145 Ascertazning the grade. (a)
The grade of canned grapefruit is as-
certained by considering, in conjunction
with the requirements of the respective
grade, the respective ratings for the fac-
tors of drained weight, wholeness, color,
absence of defects, and character.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given such factors are:
Factors: Poznts

Drained w 23
Wholenes _ _ 20
Color-. _ 20
Absence of defects- ... 20
Character 20

Total r orO___ - 00

§ 52.1146 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
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which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
is scored is inclusive (for example, "18
to 20 points" means 18, 19, or 20 points)

§ 52.1147 Drained wetght-(a) Gen-
eral. The drained weight of canned
grapefruit is determined by emptying
the contents of the container upon ,
United States Standard No. 8 circular
sieve of proper diameter containing 8
meshes to the inch (0.0937-inch, ±3
percent, square openings) so as to dis-
tribute the product evenly, inclining the
sieve slightly to facilitate drainage, and
allowing to drain for two minutes. The
drained weight is the weight of the sieve
and the grapefruit less the weight of the
dry sieve. The grapefruit thus drained
is referred to in this section as "drained
grapefruit" or "drained weight." A sieve
8 inches in diameter Is used for the
equivalent of No. 3 size cans (404 x'414)
and smaller, and a sieve 12 inches in
diameter is used for containers larger
than the equivalent of the No. 3 size
can. "Capacity of the container" means
the weight of distilled water at 680
Fahrenheit which the sealed container
will hold.

(b) (A) classiftcation. Canned grape-
fruit in containers smaller than the
equivalent of No. 2 cans that possesses
a drained weight of not less than 58 per-
cent of the capacity of the container may
be given a score of 18 to 20 points for
the respective containers as outlined in
Table I, canned grapefruit in containers
the equivalent of No. 2 cans and larger
that possesses a drained weight 6f not
less than 60 percent of the capacity of
the container may be given a score of
18 to 20 points for the respective con-
tainers as outlined in Table II. When-
ever more than 1 container of the prod-
uct is being graded, the score for drained
weight of each container is determined
by averaging the drained weights of the
containers. If the average drained
weight indicates a score of 18 to 20 points
(in accordance with Table I or II) such
score will be assigned to each container:
Provided, That the drained weight of no
individual container indicates a score
of less than 16 points. However, if any
individual container scores less than 16
points, each container will be assigned
the score for its own drained weight.

(c) (B) classzfication. If the drained
weight of the canned grapefruit in con-
tainers smaller than the equivalent of
No. 2 cans is less than 58 percent of the
capacity of the container, or if the
drained weight of the canned grapefruit
M containers the equivalent of No. 2
cans and larger s less than 60 percent
of the capacity of the container but In
either case the drained weight is not less
than 55 percent of the capacity of the
container, a score of 16 or 17 points may
be given for the respective containers
as outlined in Table I or IL Whenever
more than 1 container of the product is
being graded, the score for drained
weight of each container is determined
by averaging the drained weights of the
containers. If the average drained
weight indicates a score of 16 or 17 points
(in accordance with Table I or 31) such

score will be assigned to each container:
Proided, That the drained weight of no
individual container indicates a score of
less than 14 points. However, if any
individual container scores less than 14
points, each container will be assigned

the score for its own drained weight.
Canned grapefruit that falls into this
classification shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this
is a limiting rule).

TABLE I-ScoRE YOu DRAIrED WEloiTs OF CAiNND GnAEFRUtT

Drained weight on basis of container

Grade classification Sce P e designation and sizo
pont weight Is of cpac-

8ZTal] (21 iox3go No. 303 (l1o X4
inches) Inches)

Ounces Ounces
U. S. Grade A orU. S. Fancy. 20 61 percent or more... 5.28 or more ........... 10.29 or more.

19 59% to 61 porcent.._ 5.15 to 5.27, inclusive.. 10.03 to 10.27, Inclus vo.
18 58 to 69 _ percent...... 5.02 to 5.14, Inclusive.. 9.77 to 10.02, neltislvo,

U. S. Grade B or U. S. Choice 17 56H to 58 percent ...... 4.89 to 6.01, Inclusive.. 9.52 to 9.70, ncluslvo.
or U. S. Broken. 16 55 to 5634 percent-. 4.76 to 4.83, Inclusive.. 0.27 to 9.51, nclusive,

Substandard --------- 15 52M to 55 percent ---- 4.54 to 4.75, Inclusivo.. 8.85 to 9.20, Inclusivo,
14 50 to 52% percent....._... 4.33 4:53 Inclusive.. 8.43 to 8.98, inelusivo,

13 or less Less than 50 percent-. Less han foregoinrg drained weights

TABLE I-Scocz RE DRAiNED WEIOTS OF CANNED GRAPEFRUIT

Drained weight on basis of container designation and sizoPercentage that _____ _ ______

Grade classification Score drained weight
points is of capacity of No. 2 No. 3 Cyl. No. I

inchesa C et) Inches)

Ounces Ounces ounces
U. S. Grade A or 20 65prcentormore. 13.33 or more ---- 33.56 or more 38.42 or moe.

U. S. Fancy. 19 623, to 65 percent.. 12.84 to 13.32, In- 32.27 to 33.55, In- 30.04 to 38.41, In,
elusive, elusive, elusive.

18 60 to 62 percent. 12.33 to 12.83, In- 30.03 to 32.20, In- 35.45 to 30.3, In-
elusive, elusive, elusive.

U. S. Grade B or 17 57i to 60 percent. 11.79. to 12.32, In- 29.69 to 30.07, In- 33,09 to 35.45, In.
U.S. Choice orU.S. clusive, elusive, elusive.
Broken. 16 55 to 57;5 percent. 11.28 to 11.78, In- 28.40 to 29.68, In. 32,51 to 3.08, I

elusive. elusive, elusive
Substandard ...... 15 5234 to 55 percent. 10.77 to 11.27, In- 27.10 to 28.39, In. 31.03 to 32.0, In-

elusive, elusive, elusive.
14 50 to 5211 percent 10.25 to 10.70, In. 25.81 to 27.09, In. 20.55 to 31,02, In'

elusive, elusive. elusive. -
13 or less Less than 50 per- Less than foregoing drained weights

I cent. II

(d) (SStd) classification. C a n n e d
grapefruit that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 15 points and
shall not be graded above Substandard,
regardless of the total score for the
product (this is a limiting rule)

§ 52.1148 Wholeness-(a) Genera!
"Whole" or "whole segment'! means any
grapefruit segment that retains its ap-
parent original conformation and is not
excessively trimmed.

(1) "Almost whole" or "almost whole
segment" means any portion of a grape-
fruit segment that is not less than 75
percent of the apparent original segment
size.

(2) "Broken" or "broken segment"
means (i) any portion of a grapefruit
segment that is less than 75 percent of
the apparent original segment size, (ii)
a "whole segment" or "almost whole seg-
ment" that is excessively trimmed, and
(i) portions of segments that are joined
together only by a "thread" or mem-
brane.

(b) (A) classification. Canned grape-
fruit that consists of not less than 75 per-
cent by weight of the drained grapefruit
in whole segments or almost whole seg-
ments may be given a score of 18 to 20
points.

(c) (B) classification. If the canned
grapefruit consists of not less than 50
percent by weight of the drained grape-
fruit in whole segments or almost whole
segments, a score of 16 or 17 points may
be given. Canned grapefruit that falls

into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)

(d) (Broken) classiftcation. If- less
than 50 percent by weight of the drained
grapefruit is in whole segments or al-
most whole segments, a score of 0 to 15
points may be given. Cannedl grapefruit
that falls into this classification shall
not be graded above U. S. Broken, re-
gardless of the total score for the prod-
uct (this Is a limiting rule)

§ 52.1149 Color-(a) (A) classfle -
tion. Canned grapefruit that possesses
a good color may be given a score of 10
to 20 points. "Good color" means a prac-
tically uniform, bright, typical color free
from any noticeable tinge of amber.

(b) (B) classiflcation. If the canned
grapefruit possesses a reasonably good
color, a score of 16 or 17 points may be
given. Canned grapefruit that falls Into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardless of the total score for the prod-
uct (this Is a limiting rule) "Reason.
ably good color" means a fairly bright
color which may be variable In color but
is not off color for any reason.

(c) (SStd) classification. C a n n o d
grapefruit that falls to.meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 15 points
and shall not be graded above Sub-
standard, regardless of the total score for
the product (this is a limiting rule)
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§ 52.1150 Absence of defects-Ca)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material, from
seeds, from portions of albedo, from por-
tions of tough membrane, and from dam-
aged units.

(1) "Harmless extraneous material"
means leaves, portions of leaves, small
pieces of peel, and other sunilar material
that is harmless.

(2) "Seed" means any seed or any
portion thereof, whether or not fully
developed, that measures more than io
inch in any dimension. A "large seed"
is one that may be plump and measures
more than % inch in any dimension.

(3) "Damaged unit" means any
grapefruit segment -or portion thereof
that is damaged by pathological injury,
by lye peeling, by discoloration, or by
similar injury or that is damaged to such
an extent that the appearance or eating
quality of the unit is seriously affected.

(b) (A) classification. Canned grape-
fruit that is practically free from defects
may be given a score of 18 to 20 points.
'ractically free from defects" means
that no harmless extraneous material is
present; that not more than 5 percent
by weight of the drained grapefruit may
be damaged -units; and that for each
20 ounces of net weight there may be
present:

(1) Not more than 4 seeds including
not more than one large seed; and

(2) Not more than an aggregate area
of 2 square inches on the units covered
by tough membrane or albedo.

(c) (B) classification. If the canned
grapefruit is reasonably free from de-
fects, a score of 16 or 17 points may be
given. Canned grapefruit that falls into
this classification shall not be graded
above U S. Grade B or U. S. Choice, re-
gardless of the total score for the prod-
uct (this is a limiting rule). "Reasona-
bly free from defects" means that not
more than 15 percent by weight of the
.drained grapefruit may be damaged
units; and that for each 20 ounces of net
weight there may be present:

(1) Not more than 1 small piece of
harmless extraneous material;

(2) Not more than 12 seeds including
not more than 3 large seeds; and

(3) Not more than an aggregate area
of 3 square inches on the units covered
by tough membrane or albedo.

(d) (SStd) classification. Canned
grapefruit that fails to meet the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 15 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule).

§ 52.1151 Character-(a)' General.
The factor of character refers to the
structure and condition of the cells of
the grapefruit and reflects the maturity
of the grapefruit.

(b) (A) classiftcation. Canned grape-
fruit that possesses a good character may
be given a score of 18 to 20 points.
"Good character" means that the grape-
fruit is moderately firm and fleshy- that
the segments or portions thereof possess
a juicy, cellular structure free from dry
cells, or "ricey" cells, or fibrous cells that
materially affect the appearance or eat-

FEDERAL REGISTER

Ing quality of the product; and that the
product is reasonably free from loose
floating cells.

Cc) (B) classification. If the canned
grapefruit possesses a reasonably good
character, a score of 16 or 17 points may
be given. Canned grapefruit that falls
into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Reasonably good character" means that
the grapefruit may be affected, but not
seriously affected, by dry cells, "ricey"
cells, or fibrous cells that materially af-
fect the appearance or eating quality of
the product.

(d) (SStd) classification. Canned
grapefruit that falls to meet the require-
ments of paragraph c) of this section
may be given a score of 0 to 15 points
and shall not be graded above Substand-
ard, regardless of the total score for the
.product (this is a limiting rule).

EXPLANATIONS

§ 52.1152 Explanation of terms. (a)
"Good flavor and odor" means that the
product has a distinct and normal flavor
and odor typical of canned grapefruit
and is free from objectionable odors and
objectionable flavors of any kind.

(b) "Fairly good f la v o r and odor"
means that the product may be lacking
in good flavor and odor but is free from
objectionable flavors and objectionable
odors of any kind.

c) 'Brlx" means the degrees Brix of
the liquid media surrounding the canned
grapefruit when tested with a Brix hy-
drometer calibrated at 20 degrees C.
(68 degrees F.). If the liquid media is
tested at a temperature other than 20
degrees C. (68 degrees F.) the applicable
temperature correction shall be made to
the reading of the scale as prescribed in
the "Official Methods of Analysis of the
Association of Official Agricultural
Chemists." The degrees Brix of the
liquid media may be determined by any
other method which gives equivalent
results.

LOT CERTIFICATION TOLERANCES
§ 52.1153 Tolerances for certiflcation

of officially drawn samples. (a) When
certifying samples that have been offici-
ally drawn and which represent a specific
lot of canned grapefruit, the grade for
such lot will be determined by averaging
the total scores of the containers com-
prisig the sample, if:

(1) Not more than one-sixth of such
containers falls to meet all the require-
ments of the grade Indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for
the grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of

7939

quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§52.1154 Score sheet for canned
grapefruit.

Sl and kind oftntalner..
CoatalsW mrk cr iMlnti lc ,,
1bd -

Netnweht tounce).....Vacuum (a dzs) ....
B rVxmizrmzt. ___- --

Strap dednat52 (heawy, !-bt,et._
Couant (hTbea z'ment3 or almtoswhol a rcmlts}.

Fact= cre I epints

A) 1-20
(5Sd) 1015

'h!¢ '...... 0 B) 116-17Bkn) I 0-15L) )1-20

20 d) 27
18-20

Abccehof& r ..... _ , 20 B ) I i-S7

10-15

Tomcce.,......1C01
M0.

FThvrand oder.{ " gcd.

I dlc,.,t l-tng ub.

SWPAT--UrTE1 STATES STANDArDS FOR
GRADES OF FROZEN GRAPZFRUIT1

PRODUCT DESCIIPZIO AND GRADES

§ 52.1171 Product description. Frozen
grapefruit Is prepared from the matured
fruit of the grapefruit tree (Citrus para-
disl), after the fruit has been washed
and peeled, and has been separated into
segments by removing the core, seeds,
and membrane; may be packed with or
without packing media; and is frozen
and stored at temperatures necessary for
the preservation of the product.

§ 52.1172 Grades of frozen grapefruit.
(a) "U. S. Grade A!" or "U. S. Fancy" is
the quality of frozen grapefruit of which
not less than 75 percent by weight of the
grapefruit consists of segments that are
whole or almost whole; that possesses a
practically uniform, bright, typical color;
that is practically free from defects;
that possesses a good character; that pos-
sesses a normal flavor and odor; and
score not less than 90 points when scored
in accordance with the scoring system
outlined In this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
Is the quality of frozen grapefruit of
which not less than 50 percent by weight
of the grapefruit consists of segments
that are whole or almost whole; that
possesses a reasonably uniform and rea-
sonably good color; that Is reasonably
free from defects; that possesses a rea-
sonably good character; that posesses
a normal flavor ani odor; and scores
not less than 80 points when scored mi

I The requirements of these standards shall
not excuce faUure to comply with the provi-
Worm of the Federal Food, Irug, and Cosmetic
Act.
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accordance with the scoring system out-
lined in this subpart.

(c) "U. S. Broken" is the quality of
frozen grapefruit of which less than 50
percent by weight of the grapefruit con-
sists of segments that are whole or al-
most whole; that possesses a reasonably
uniform and reasonably good color; that
is reasonably free from defects; that
possesses a reasonably good character;
that possesses a normal flavor and odor-
and scores not less than 70 points when
scored in accordance with the scoring
system outlined in this subpart.

(d) "U, S. Grade D" or "Substand-
ard" is the quality of frozen grapefruit
that fails to meet the requirements of
U. S. Grade B or U. S. Choice and U. S.
Broken.

FACTORS OF QUALITY

§ 52.1173 Ascertaining the grade. (a)
The grade of frozen grapefruit is deter-
mined immediately after thawing to the
extent that the units may be separated
easily. Such grade may be ascertained
by considering, in addition to the require-
ments of the respective grade, the follow-
ing factors: Wholeness, color, absence of
defects, and character.

(b) The relative importance of. each
factor has been expressed numerically
on the scale of 100. The maximum
number of points that may be given for
each factor is:
Factors: Points

Wholeness -------------------------- 20
Color .......... ................- 20
Absence of defects----------------- 30
Character --------------------------- so

I Total score --------------------- 100

(c) "Normal flavor and odor" means
that the grapefruit is free from objec-
tionable flavors, off flavors, and objec-
tionable odors of any kind.

§ 52.1174 Ascertaining the rating of
each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
inclusive (for example, "18 to 20 points"
means 18, 19, or 20 points)

§ 52.1175 Wholeness-(a) Defini-
tions. (1) "Whole" or "whole segment"
means any segment that retains its ap-
parent original conformation, is not
excessively trimmed, and weighs not less
than % ounce. A whole segment that is
excessively trimmed or that weighs less
than % ounce is considered a broken
segment.

(2) "Almost whole" or "almost whole
segment" means any portion of a segment
that is not less than 75 percent of the
apparent original segment size, is not
excessively trimmed, and weighs not less
than % ounce. An almost whole seg-
ment that is excessively trimmed or that
weighs less than % ounce is considered
a broken segment.

(3) "Broken" or "broken segment"
means a portion of a segment that is less
than 75 percent of the apparent original
segment size, a whole or almost whole
segment that is excessively trimmed, a
whole or almost whole segment that
weighs less than % ounce, and portions

of segments that are joined together only
by a "thread" or membrane.

(b) (A) classification. Frozen grape-
fruit that consists of not less than 75 per-
cent by weight of units that are whole or
almost whole segments may be given a
score of 18 to 20 points.

(c) (B) classification. If the frozen
grapefruit consists of at least 50 percent
but less than 75 percent by weight of
units that are whole or almost whole
segments, a score of 16 or 17 points may
be given. Frozen grapefruit that falls
into this classification shall not be graded
above U. S. Grade B or U. S. Choice,
regardless of the total score for the prod-
uct (this is a limiting rule)

(d) (Broketi) classification. If the
frozen grapefruit consists of less than
50 percent by weight of the units that are
whole or almost whole segments, a score
of 0 to 15 points may be given. Frozen
grapefruit that falls into this classifica-
tion shall not be graded above U. S.
Broken, regardless of the total score for
the product (this is a limiting rule)

(e) General. The evaluation of the
score points for the factor of wholeness
may be determined from Table No. I of
this paragraph which indicates the score
range in the respective grades and de-
notes the minimum requirement for
whole or almost whole segments and the
maximum allowances for broken seg-
ments for the score indicated.

TABLE NO. I

Whole or
Grade Score, almost Broken

points whole segments
segments

Minimum Miaximum
(by welght (by wdotg)

U. S. Grade A or 20 i00, 0
U. S. Fancy is 85 i

is 76 25
U. S. Grade B or 17 609' 40

U. S. Choice. is o6 5 650
15 45/ 55%
14 40m 607
13 35% 6
12 30 70
n1 25% 75%
1o 207 so

9 15, 8s

U. S. Broken -------- 8 11 0o

6 0 0
54
3 02 a,- )

0 0 1

iLarge to small: 100% and depending on size olbroken

units.

§ 52.1176 Color-(a) General. Fed-
eral inspection certificates may desig-
nate pink grapefruit whenever that fact
is determined.

(1) The uniformity and intensity of
the typical color is considered in deter-
mining the factor of color.

(b) (A). classzitcation. Frozen grape-
fruit that possesses a practically uni-
form, bright, typical color may be given
a score of 18 to 20 points. '"ractically
uniform, bright, typical color" means
that the grapefruit may possess not more
than a slight variation from the typical
color of properly matured grapefruit or
pink grapefruit from which prepared.

(c) (B) classification. If the frozen
grapefruit possesses a reasonably um-
form and reasonably good color, a score
of 16 or 17 points may be given. Frozen

grapefruit that falls into this classifica-
tion shall not be graded above U. S.
Grade B or U. S. Choice, regardless of the
total score for the product (this Is a lim-
iting rule) "Reasonably uniform and
reasonably good color" means that the
grapefruit may be variable in color, IS
fairly bright, and Is not off color.
(d) (SStd) classification. Frozen

grapefruit that falls to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 15 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (thisIs a limiting
rule)

§ 52.1177 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material,
from seeds, from portions of covering
membrane, and from damaged units.

(1) "Harmless extraneous materlal"
means leaves, small pieces of peel, and
other similar material.

(2) "Seed" means any seed, whether
or not fully developed, that measu'eS
more than %0 Inch in any dimension.
A "large seed" Is one that may be plump
and measures more than % Inch in any
dimension.

(3) "Damaged unit" means any unit
that is damaged by pathological injury,
by lye peeling, by discoloration, or by
similar Injury or that is damaged to
such an extent that the appearance or
eating quality of the unit Is seriously
affected.

(b) (A) classification. Frozen grape-
fruit that Is practically free from dofects
may be given a score of 27 to 30 points,
"Practically free from defects" means
that no harmless extraneous material is
present; that not more than 5 percent by
weight of the grapefruit may be damaged
units; and that for each 16 ounces of net
weight there may be present:

(1) Not more than 6 seeds Including
not more than 1 large seed; and

(2) Not more than an aggregate area
of 1 square inch on the units covered
by membrane.
(c) (B) classification. If the frozen

grapefruit Is reasonably free from do-
fects, a-score of 24 to 26 points may be
given. Frozen grapefruit that falls Into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardless of the total score for the product
(this Is a limiting rule) "Reasonably
free from defects" means that not more
than 10 percent by weight of the grape-
fruit may be damaged units; and that for
each 16 ounces of net weight there may
be present:

(1) Not more than 1 small piece of
harmless extraneous material;

(2) Not more than 12 seeds including
not more than 3 large seeds, and

(3) Not more than an aggregate area
of 2 square inches on the units covered
by membrane.

(d) (SSta) classification. F r o z o n
grapefruit that fails to meet the require.
ments of paragraph (C) of this section
may be given a score of 0 to 23 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this Is a limiting
rule)
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(e) General. The evaluation of the No. 1I of this paragraph which indicates
score points for the factor of absence of the maximum allowances for each type
defects may be determined from Table of defectfor the score indicated.

TABr No. 11

Uarmlsns extzmn-IDaae I Au to area Crcz.l

neausmatenal Jenits 1  by =

Grade and score points Mnximum

Per 16 ounces 'Bt Per 10 ouncs

U. S. Grade A or V. S. Tantr.c Tny*,n30. ... None- .---- 1 Noi" I ......... None.
29- None -i2.... 2, but no large sccds._... V, quneo Inch.

- --... None --...... 4, butno sreds___-_ N ruaro inch.
27 2%oue....... 6, 0, Inlcluiding I kirgo 'rm'd 1 sq~uare Inch.

U. S. Grade B or U. S. Choice
and Broken

2_ --- small piece 7" 8. Including I largosecl . 1% u ont, -.
S1 small piece..: 10, Inldn 2 Laxr scc-ds... 131 rguro Inc"'

. 1 small pec.. 1 12, Including 3 lar'e r-,ds... 2 rt uzro
U.S. GradeD or Subs -

23 or les. _I More than allowances permittl for 21 polnt

§ 52.1178 Character-a) General.
The factor of character refers to the
structure and condition of the cells and
reflects the maturity of the grapefruit.

(b) (A) classification. Frozen grape-
fruit that possesses a good character
may be given a score of 27 to 30 points.
"Good character" means that the grape-
fruit is moderately firm and fleshy- that
the segments possess a well-developed,
juicy, cellular structure; that the prod-
uct is fairly free from loose cell sacs; and
that not more than 5 percent by weight
,of the grapefruit consists of soft, -ibrous,
or 'Incey" segments.
(c) (B) classification. If the frozen

grapefruit possesses a reasonably good
character, a score of 24 to 26 points may
be given. Frozen grapefruit that falls
into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
'aReasonably good character" means that
the .grapefruit is fairly firm and fleshy
and that not more than 15 percent by
weightof the grapefruit consists of soft,
fibrous, or "ricey" segments.

(d) (SStd) classification. Frozen
grapefruit that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 23 points and
sbhall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this is a limiting
rule)

LOT CERTIFICATION TOLERANCES

52.1179 Tolerances for certification
of offically drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
-cific lot of frozen grapefruit, the grade

for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the aver-
age of such total scores, and, with re-
spect to such containers vhich fail to
meet the, requirements of the indicated
grade byreason of a limiting rule, the av-
erage score of all containers in the sam-
ple for the factor, subject to-such limit-
ing rile, must be within the range for
the grade Indicated;

No. 239- 12

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and In ef-
fect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§ 52.1180 Score sheet for frozen grape-
fruit.

Size and kind orcanatner_ . ..
Contalner code or malg.......
Label (style of pacla ratio of frult-3J,, etc., Ifshown)___ _. ,
Net weight- .... . .. . .
Color (iU"plnk" vnrltl). = -

Flcters - crep nlts

• ilA) 18G-2Wocn .:....... 50 (B) '11-17 -

(A) 1S-O
Color :. 0 (B) 'if-17 -

Aofdetls....... 5 11 1"15
LD) 10-13

Charcter_- ca() ,24-n3
1(D) so-2.3

T o w s scoro - ..... I-- - 3

Normal flavor and odor-........Grade-..---

'Indicates lImiting ale.

SUBPART-UNITED STATES STANDARDS For
GADSES OF CANNED GRAPEmur JUICE1

PRODUCT DESCRIPTION AND GRADES

§ 52.1191 Product description. Canned
grapefruit juice Is the undiluted, uncon-
centrated, unfermented juice obtained
from mature fresh fruit of the grapefruit
tree (Citrus paradisi) which fruit has
been properly washed; Is packed with or
without the addition of sweetening ingre-
dients; is sufficiently processed by heat
to assure preservation of the product;

'The requirements of these tandrda rhnll
not excuse failure to comply with tho pro-
vislons of the Federal Food. Drug. and Coz-
metle Act, or with applicable Stato larn and
regulations.
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and Is pacelmd in containers which are
hermetically sealed.

§ 52.1192 Grades of canned grape-
fruit Juice. (a) "U. S. Grade A" or
"'U. S. Fancy" Is the quality of canned
grapefruit Juice that shows no coagula-
tion; that possess-s a very good color; is
practically free from defects; posesses
a very good flavor; and scores not less
than 85 points when scored in accord-
ance with the scoring system outlined in
this subpart.

(b) "U. S. Grade C" or "U. S. Stand-
ard" Is the quality of canned grapefruit
juice that may show slight coagulation;
that possesses a good color; is fairly free
from defects; that possesses a good
flavor; and scores not less than 70 points
when scored in accordance with the
scoring system outlined in this subpart.

c) "U. S. Grade D" or "Substandard"
Is the quality of canned grapefruit juice
that fails to meet to the requirements of
U. S. Grade C or U. S. Standard.

FILL Or CONTAntrm

§ 52.1193 Recommended fill of con-
tafner. The recommended fill of con-
tainer is not Incorporated in the grades
of the finished product since fill of con-
ta ner, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that the container be
filled as full as practicable mith grape-
fruit Juice and that the product occupy
not less than 90 percent of the total ca-
pacity of the container.

F&CTOaS OF QUALITY

§ 52.1194 Ascertamfng the grade.
(a) The grade of canned grapefruit juice
may be ascertained by considering, in
addition to the requirements in § 52.1192
of the respective grade, the respective
ratings for the factors of color, absence
of defects, and flavor.

Cb) The relative importance of each
factor has been expressed numerically
on the scale of 100. The maximum num-
her of points that may be given for each
factor is:
Facto=s: Palrhtc
color_ 20
Abienco of dcfcct- 40
lavor-_ 40

Total Icao. 1G

§ 52.1195 Ascertarning the rating of
each factor. The essential variations
within each factor are. so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is in-
clusive (for example, "17 to 20 points!"
means 17, 18, 19. or 20 points).

§ 52.1196 Color-a) (A) classifica-
tion. Canned grapefruit juice that pos-
sesse3 a very good color may be given a
score of 17 to 20 points. "Very goad
color" means (1) n the casa of canned
grapefruit Juice prepared from white-
fleshed grapefruit that the color is bright
and typical of juice freshly extracted
from white-fleshed grapefruit and Is free
from browning due to scorchIng, oxida-
tlion. caramelization, or other causes;
and (2) In the case of canned grapefruit
juice prepared from pink-fleshed grape-
fruit, that the color Is bright, and typcal
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of juice freshly extracted from fairly
deep-pink-fleshed grapefruit, is free from
browning due to scorching, oxidation,
caramelization, or other causes, and is so
distinctive in color as to distinguish it
clearly from canned grapefruit juice pre-
pared from a mixture of white-fleshed
grapefruit and pink-fleshed grapefruit or
from light colored pink-fleshed grape-
fruit the juice of which is so light m color
that it cannot be distinguished from such
a mxture.

(b) (B) classifieation. If the canned
grapefruit juice possesses a good color, a
score of 14 to 16 points may be given.
Canned grapefruit juice that falls into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Good
color" means (1) in the case of canned
grapefruit juice prepared from white-
fleshed grapefruit, that the color is fairly
typical of juice extracted from white-
fleshed grapefruit and may be dull or
show evidence of slight browning, but
is not off color- and (2) in the case of
canned grapefruit juice prepared from
pink-fleshed grapefruit and mixtures of
white-fleshed g r a p e f r u i t and pink-
fleshed grapefruit that the color is fairly
typical of juice extracted from pink-
fleshed grapefruit or mixtures of white-
fleshed grapefruit and pink-fleshed
grapefruit and may be dull or show evi-
dence of slight browning, but is not off
color.

(c) (SStd) classification. C a n n e d
grapefruit juice that for any reason fails
to meet the requirements of paragraph
(b) of this section may be given a score
of 0 to 13 points, and shall not be graded
above U. S. Grade D or Substandard, re-
gardless of the total score for the product
(this is a limiting rule)

§ 52.1197 Absence of d e f e c t s-(aY
General. The factor of absence of de-
fects refers to the degree of freedom from
'free and suspended pulp, recoverable oil,
seeds and seed particles, or other defects.

(1) "Free and suspended pulp" means
particles of membrane, core, skin, and
other similar extraneous material m
canned grapefruit juice.

(2) Canned grapefruit juice that is
practically free from defects may be
given a score of 34 to 40 points. "Prac-
tically free from defects" means that the
juice may contain not more than 10 per-
cent free and suspended pulp and that
there may be present not more than 0.015
percent by volume of recoverable oil;
and does not contain seeds or seed parti-
cles or other defects that more than
slightly affect the appearance of the
product.

(b) (A) classification. If the canned
grapefruit juice is fairly free from de-
fects, a score of 28 to 33 points may be
given. Canned grapefruit juice that
falls into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Fairly free from defects" means that
the juice may contain not more than 15
percent free and suspended pulp and
that there may be present not more than
0.020 percent by volume of recoverable
oil; and does not contain seeds or seed

RULES AND REGULATIONS

particles or other defects that materially
affect the appearance of the product,

(c) (SStd) classtfication. If the
canned grapefruit juice fails to meet the
requirements of paragraph (b) of this
section, a score of 0 to 27 points may be
given. Canned grapefruit juice that-
falls into this classification shall not be
graded above U. S. Grade D or Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

§ 52.1198 Flavor-(a). (A) classifica-
tion. (1) Canned grapefruit juice that
possesses a very good flavor may be given
a score of 34 to 40 points. "Very good
flavor" means a fine, distinct canned
grapefruit juice flavor which is free from
off flavors of any kind and meets the
following requirements:

(i) Brix-Not less than 9.5 degrees.
(ii) Acid-Not less than 0.90 gram nor

more than 2.0 grams (calculated as an-
hydrous citric acid) per 100 ml. of juice.

(III) Brix-acid ratio-Not less than 7
to 1 nor more than 14 to 1.

(2) Canned grapefruit juice is consid-
ered "sweet" if the juice possesses a very
good flavor and falls within the range of
the following requirements:

(i) Brix-Not less than 12.5 degrees.
(ii) Acid-Not less than 1.0 gram nor

more than 2.0 grams (calculated as an-
hydrous citric acid) per 100 ml. of juice.

(iii) Brix-acid ratio-Not less than 9
to 1 nor more than 14 to 1, provided that
when the Brix is .16 degrees or more, the
Brix-acid ratio may be less than 9 to 1.

(b) (C) classification. (1) If the
canned grapefruit juice possesses a good
flavor, a score of 28 to 33 points may be
given. Canned grapefruit juice that
falls into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Good flavor" means a good, normal
canned grapefruit juice flavor which Is
free from off flavors of any kind and
meets the following requirements:

(i) Brix-Not less than 9.0 degrees.
(i) Acid-Not less than 0.75 gram

(calculated as anhydrous citric acid) per
100 ml. of juice.

(iII) Brx-acid ratio-Not less than 6.5
to 1.

(2) Canned grapefruit juice is con-
sidered "sweet" if the juice possesses a
good flavor and falls within the range of
the following requirements:

(i) Brix-Not less than 12.5 degrees.
(ii) Acid-Not less than 0.85 gram

(calculated as anhydrous-citric acid) per
100 ml. of juice.

(iii) Brx-acid ratio-Not less than 9
to 1, provided that when the Brix of the
juice is 16 degrees or more, the Brix-acid
ratio may be less than 9 to 1.

(c) (SStd) classification. C a n n e d
grapefruit juice that fails to meet the
requirements of paragraph (b) of this
section, or is off flavor or unpalatable for
any reason, may be given a score of 0 to
27 points and shall not be graded above
U. S. Grade D or Substandard, regardless
of the total score for the product (this
is a limiting rule)
EXPLANATIONS AND METHODS OF ANALYSES

§ 52.1199 Definitions of terms as used
zn the standards. (a) "Brix" means the
degrees Brix of canned grapefruit juice

when tested with a Brix hydrometer cali-
brated at 20 degrees C. (68 degrees F.)
If used in testing Juice at a temperature
other than 20 degrees C. (08 degrees V.)
the applicable temperature correction
shall be made to the reading of the scale
as prescribed in "Official and Tentative
Methods of Analysis of the Association
of Official Agricultural Chemists." The
degrees Brix of canned grapefruit juice
may be determined by any other method
which gives equivalent results.

(b) "Acid" means grams of acid (cal-
culated as anhydrous citric acid) per
100 ml. of juice in canned grapefruit
juice determined by titration with stand-
ard sodium hydroxide solution using
phenolphthalein indicator.

§ 52.1200 Explanation of analyses.
(a) Free and suspended pulp Is de-
termined by the following method.

(1) Graduated centrifuge tubes with a
capacity of 50 ml. are filled with juice
and placed in a suitable centrifuge, The
speed is adjusted, according to diameter,
as Indicated in Table No. I, and the Juice
Is centrifuged for exactly 10 minutes. As
used in this subpart, "diameter" means
the, over-all distance between the bot.
toms of opposing centrifuge tubes In op-
erating position. After centrifuging, the
milliliter reading at the top of the layer
of pulp In the tube Is multiplied by 2 to
give the percentage of pulp.

TABLz No. I

Approxf. Approxi.
mate mato

Dieetor rovolu- Diameter rovolutions ti01ns

10 Inches ....... 1,609 15 Inco ..... 1,22
10H Inches ..... 1,670 10 Inohis ....... 1,271

SInches .------- , 534 10% Inches ..... 2M
tincbes ..... 1, &00 17 Inches ....... , 234
12 Inches ....... 1,408 17 lnchos ..... 1,210
123 inches .... 1,438 Inches ....... I,19
13 inches ....... 1,410 18nohen .... 1182
l34lnches ..... 1,384 10nohes ....... 1,17

14 Inches ....... 1)369 1934 Ihes ..... 1,153
14%4 Inches ..... 1,336 20 Inches ....... 1,137
I5lnches ....... 1,313

(b) Recoverable oil is determined by
the following method:

(1) Equzpment. Oil separatory trap
similar to either of those illustrated In
Figure 1 and Figure 2.

Gas burner or hot plate.
Ringstand and clamps.
Rubber tubing.
3-liter narrow-neck flask.
(2) Procedure. Exactly 2 liters of juice

are placed In a 3-liter flask. Closotho
stopcock, place distilled water In the
graduated tube, run cold water through
the condenser from bottom to top, and
bring the Juice to a boil. Boiling is con-
tinued for one hour at the rate of ap-
proximately 50 drops per minute. By
means of the stopcock, lower the oil Into
the graduated portion of the separatory
trap, remove the trap from the flask,
allow it to cool, and record the amount of
oil recovered.

(1) The number of milliliters of oil re-
covered divided by 20 equals the percent
by volume of recoverable oil.

Plled with the Federal Register Division
as part oZ the original document.
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LOT CERT=ICAIION TOLERANCES
52.1201 Tolerances for ce-tfication.

of offlcially drawn samples. <-a) When
certifying samples that have been offi-
cially drawn and which represent a
specific lot of canned grapefruit juice, the
-grade for such lot will be determined by
averaging the total scores of the con-
tamers comprising the sample, if:
() Not more than one-sixth of such

containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fall to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points below
the minimum score for the grade indi-
cated by the average of the total scores;
and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid
certification.

SCORE SHEET

§52.1202 Score sheet for canned
grapefruit 2usce.

Size and Mand of container ___
Contamer nak or Identification.Label ...... _____
Liquid-measure (f. ounces).......
Vacuum(m mches)...........
Bnx (degees).............
Acid (anhydrous citric: grmsj0 mL) .
Brix-addto....
Pulp (freeand suspended) percent -
Recoverable oil (percent by volume)

Factors Scare points

(A) r-aM
Color - ....... 20 (C) 214-16

(D) 10-13
1(A) 34-41)

Absence ofdefects--_____ 40 I(C) 12-33
II(D) 10-27_ I I(A) 34-40

ver .. .... 40(0) 12-33
30-27

Total score.... .I - 00

1Indicates limiting rule.

SUBPART- UITED STATES STANDARDS FOR
GRADES bp FOzEN CONCENTRATED GRAPE
FRUIT JUCE'

PRODUCT DESCRIPTION, STYLES, AND GRADES
§ 52.1221 Product descrption. Frozen

concentrated grapefruit juice is the
frozen product of concentrated, unfer-
mented,3jice obtained from sound, ma-
ture grapefruit (Citrus paradisi). The
fruit is prepared by sorting and by wash-
ing prior to -extraction of the juice to as-
sure a clean product. Upon extraction
of such juice, it is concentrated; and
single-strength grapefruit jice is ad-
mixed to the concentrate. The concen-
trated grapefruit jice is packed in ac-
cordance with good commercial practice
and is frozen and maintained at temper-

' Therxequirements of these standards shall
not excuse failure to comply vith the pro-
mons of the Federal Food, Drug, and Cos-
Inetic Act.
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atures necessary for the preservation of
the product.
§ 52.1222 Styles of frozen concen-

trated grapefruit luiee-(a) Style I.
without sweetening ingredient added.
The Brix value of the finished concen-
trate shall be not less than 38 degrees
mor more than 42 degrees.

(b) Style II, with sweetening ingrcdi-
ent added. The finished concentrate,
exclusive of added sweetening ingredient,
has a Brix value of not less than 36 de-
grees; and the finished concentrate, in-
cluding added sweetening ingredient,
shall have a BrLx value of not less than
38 degrees but not more than 48 degrees.

§ 52.1223 Grades of froz= concen-
trated grapefruit uce. (a) "U. S. Grade
A" or "U. S. Fancy" is the quality of
frozen concentrated grapefruit juice
which reconstitutes properly and of
which the reconstituted Juice possesses
the appearance of fresh grapefruit juice;
possesses a very good color; is practically
free from defects; possesses a very good
flavor; and scores not less than 85 points
when scored in accordance with the scor-
ing system outlined in this subpart,

(b) "U. S. Grade B" or ". S. Choice"
is the quality of frozen concentrated
grapefruit juice which reconstitutes
properly and of which the reconstituted
juice possesses a good color; s reazon-
ably free from defects; possesses a good
flavor; and scores not less than 70 points
when scored in accordance with the
scoring system outlined In this subpart.
(c) "Substandard" Is the quality of

frozen concentrated grapefruit Juice
that fails to meet the requirements of
V. S. Grade B or U. S. Choice.

FILL OF CONTAINER
§ 52.1224 Recommended fllZ of con-

tarner. The recommended till of con-
tamer is not incorporated in the grades
of the finished product since fill of con-
tamer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container be
filled with frozen Concentrated grpe-
fruit tce as full as pr4ctlcable without
impairment of quality.

FACTORS OP QUALITY
§ 52.1225 Ascertaining the grade. (a)

The grade of frozen concentrated grape-
fruit juice is ascertained by considering
in Conjunction with the requirements of
the respective grade, the respective rat-
ings for the factor6 of color, absence of
defects, and flavor.

(b) The relative importance of each
factor which is scored is expressed
numerically on the scale of 100. The
maximum number of points that may be
given such factors are:
Factors: Points
-Color 20
Absence of defct .40
raavor ----- 40

Total score ..............- 100
§ 52.1226 Ascertaining the rating for

the factors which, are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
mencal range within each factor which
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Is scored is Inclusive (for example, "17 to
20 points" means 17,18,19, or 20 points)
§ 52.1227 Color-(a) CA) classifica-

tion. Frozen concentrated grapefruit
Juice of which the reconstituted juice
poz emses a very good color may be given
a score of 17 to 20 points. "Very good
color" means that the color is bright
and typical of freshly extracted grape-
fruit juice and is free from any trace of
brownlng .

(b) (B) classification. If the recon-
stituted juice possesses a "good color"
a score of 14 to 16 points may be given.
Frozen concentrated grapefruit jice
that falls into this classification shall
not be graded above U. S& Grade B or
U. S. Choice, regardless of the total score
for the product (this Is a limiting rule)
"Good color" means that the color is
typical of freshly extracted grapefruit
Juice which may be slightly dull or show
traces of browning but is not off color
for any reason.
(c) (SStd) classifica ion. If the re-

constituted Juice falls to meet the re-
quirements of paragraph (b) of this
section, a score of 0 to 13 points may be
given. Frozen concentrated grapefruit
juice that falls into this classification
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.1228 Abcence of defects--(a)
GeneraL The factor of absence of de-
fects refers to the degree of freedom
from seeds and portions thereof, from
excemslve juice cells, from free and sus-
pended pulp, from recoverable oil, and
from other defects.

(1) "Free and suspended pulp" means
particles of membrane, core, and peel
and other similar extraneous materials
In the reconstituted grapefruit juice.

CW) (A) classification. Frozen con-
centrated grapefruit juice of which the
reconstituted Juice s practically free
from defects may be given a score of 34
to 40 points. "Practically free from de-
fects" means that there may be present:
(1) Small seeds or portions thereof that
are of such size that they could pass
through round perforations not exceed-
Ing I Inch In diameter, provided such
seeds or portions thereof do not mate-
rially affect the appearance or dinnking
quality of the juice; (2) juice cells that
do not materially affect the appearance
or drinking quality of the juce; (3)
other defects that are not more than
slightly objectionable; and (4) not more
than 10 percent free and suspended pulp.
To score in this classification the frozen
concentrated grapefruit jmce may con-
tain not more than 0.040 -11liter of re-
coverable oil per 100 grams of the con-
centrated product.

Cc) (B) claszaifcation. If the recon-
stituted juice is reasonably free from de-
fects, a score of 23 to 33 points may be
given. Frozen concentrated grapefruit
juice that falls into this classification
shall not be graded above U. S. Grade B
or U. S. Choice, regardless of the total
score for the product (this is a limiting
rule). "Reasonably free from defects"
means that there may be present: (1)
Small seeds or portions thereof that are
of such size that they could pass through
round perforatlons not exceeding i inch
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In diameter, provided such seeds or por-
tions thereof do not seriously affect the
appearance or drinking quality of the
juice; (2) juice cells that do not seriously
affect the appearance or drinking quality
of the juice; (3) other defects that are
not materially objectionable; and (4) not
more than 15 percent free and sus-
pended pulp. To score in this classifica-
tion the frozen concentrated garpefruit
julce may contain not more than 0.048
milliliter of recoverable-oil per 100 grams
of the concentrated product.

(d) (SStd) classification. Frozen con-
centrated grapefruit juice that fails to
meet the requirements of paragraph (c)
of this sdction may be given a score of 0
to 27 points and shall not be graded
above Substandard, regardless of the
total score for the product (this is a
limiting rule)

§ 52.1229 Flavor-(a) (A) classifica-
tion. Frozen concentrated grapefruit
juice of which the reconstituted juice
possesses a very good flavor may be given
a score of 34 to 40 points. "Very good
flavor" means that the flavor is fine,
distinct, and substantially typical of
freshly extracted grapefruit juice. To
score not less than 34 points frozen con-
centrated grapefruit juice shall meet the
following requirements for the respec-
tive style:

(1) Style I, without sweetening ingre-
dient added. The ratio of Brix value to
acid is not less than 8 to 1 nor more than
14 to 1 (see Table I)

(2) Style II, with sweetening %ngre-
dient added. The ratio of Brix value to
acid Is not less than 9.5 to 1 nor more
than 13 to 1 (see Table TT)

(b) (B) classification. If the reconsti-
tuted juice possesses a good flavor, a
score of 28 to 33 points may be given.
Frozen concentrated grapefruit juice
that falls into this classification shall not
be graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Good flavor" means that the flavor is
fairly typical of freshly extracted grape-
fruit juice and is free from abnormal
flavors.and off flavors of any kind. To
score not less than 28 points frozen con-
centrated grapefruit juice shall meet the
following requirements for the respec-
tive style:

(1) Style I, without sweetening zngre-
dient added. The ratio of Brix value to
acid is not less than 7 to 1 nor more than
16 to 1 (see Table I)

(2) Style II, with sweetening ingre-
client added. The ratio of Brix value to
acid is not less than 8 to 1 nor more than
13 to 1 (see Table II)

(c) (SStd) classification. If the fro-
zen concentrated grapefruit juice fails
to meet the requirements of paragraph
(b) of this section, a score of 0 to 27
points may be given. Frozen concen-
trated grapefruit juice that falls into
this classification shall not be graded
above Substandard, regardless of the
total score for the product (this is a
limiting rule)

EXPLANATIONS AND 3IETHODS OF ANALYSES

§ 52.1230 Definitions of terms as used
in these standards. (a) "Reconstituted
juice" means the product obtained by

RULES AND REGULATIONS

mixng thoroughly 3 parts by volume Of TAnLt I-MAXIMM AND MINislti ACID ron VnozENf

distilled water and one part by volume CONCENTATED GRAPrnUIT JUlcn-ContinuCd

of frozen concentrated grapefruit juice. STYLE 11. WIT SWCETENINO INGRDIENT ADDED-Ci.U

(b) "Reconstitutes properly" means L
1  

. Grade A U. S. Grade 1I
that the reconstituted juice shows no or U. S. ranoy or U. S, G hoico

material separation of colloidal or sus- Brix value of the Rtie S Ratie orato 0 Ratio

pended matter leaving a zone of defi- concentrate in Ratio R3'i 8:1i 13t1

nitely clear liquid without any turbidity, degrees Brix96_ 1_8__

after standing four (4) hours at a tern- Acid percent Acid percent
perature of not less than 68 degrees Fah- by weight byweight

renheit m a clear glass tube or cylinder Maxi. Mini- Mart. Mfni.
(such as a 50 ml. graduated cylinder).. 3.o- -................- 4.11 3.00 4. 0

(e) "Acid" means the percent by 30.1o ---------------- 4.12 3.01 4.89 3.0139.2---------------.. 4.13 3.0o2 4,.00 3.02
w eight of acid (calculated as anhydrous 390.3 

o ............ 4.14 3.02 4.01 3,03
394 ........... 4.14 3,02 491 00

citric acid) in frozen concentrated 39.40 -------------- 4.15 3.03 4.0 3,03
grapefruit juice. 390 ................. 4.17 3.01 4.01 3.05

39.70 ................ 4,18 3.05 4.00 3.05
TABI I-MAxrnum AD Mrn-uir ACID FOR FnOZEN 390 ................. 4.19 3,00 4,3 3.08

CONCENTRATED GRAPEFRUIT JUICE 89.0 --------------- 4.20 3.07 4, 9 3.07
40.00-----------------.4.21 3. 03 5. 00 3. 03

STYLE L WITHOUT SWEETENING INGREDIENT ADDED 40.i
0 
................. 4.22 3.03 5.01 3.03

40.- ................. 4.23 3.00 5.03 3.09
40.30 ................. 4.23 3.10 5.03 3.10

U . S. G rade A U .S. G rade B 40.40 -.... ... .... . 4.25 3.11 5.01 3.11

o r U . S . F a n c y o r U . S . C h o ic e 4 0 5 ..... ..... ..... 4 . 20 3 . 12 5 .00 3 .13
orU.S Coie 40.00 ----------------- 4.27 3.12 5.03 3.12

40.6 ................. 4.27 3.13 5.03 3.13Ra1 R to R i R to 40.7' ................. 4.28 3.13 5,.09 3,1a

Ratio Ratio Ratio Rtio 40.8 ................. 4.29 3.14 5.10 3.14
Brlxvalueofthecon- 8:i 14:1 7". 16:1 40.0 ----------------- 4.31 3.15 5.11 3.15

centrate In degrees 41.00 ................. 4.32 3.15 5.13 3,18
Brix 41,10 ---------------- 433 3.10 5.14 310Acldpercentby Aeldpercentby 41?-------------4.. 34 3.17 5.15 ,17

weight weight 41.3* ------------ 4.35 3.18 5.10 3.18
41.40 --------------- 4.30 3.18 5.18 3.18

Maxl- I Mini- Maxi- Mini. 41.5° ................. 4.37 3.10 5,10 3.19mam mim mam mim 4160 ............... 4.38 3.20 5. 20 a. 20
mum mum mum mum 41:7 ............... 4.39 3.21 5, 21 3.21

- - 41.80 ................. 4.40 3.22 D,23 3,22

38.04-----------------.4.7 2.71 543 ................ 4.41 3.22 6.241 3.22
38.10------ 4.76 2.72 5.4 2 42.044 ................ 4.42 3.23 5.25 3,2342.1" ................. 4. 43 3. 24 5, 20 a. Zi
38................. 4.78 2.73 5.40 2.30 42.20 ---------------- 4.44 3.25 '5.20 3.24
38.3 ------------ 4.70 2.74 5.47 2.39 4230-.................44 3. 25 5,29 3,2
38.4 ------------ 4.80 2. 74 5.49 2..40 4240----------------4.45 3.25 5.20 3,25
38.5 ----------------- 4.81 2.75 5.50 2.1 04.40 3.20 D.30 3.20
38.60-----------------4.83 2.76 5.51 2.41 42.- ................. 4.47 3.27 5.31 3.27841 42.60 ............... 4,4 3.23 5.33 3.2338.7 ----------------- 4.84 2.76 6.53 2.42 42.7 -...............- 4.49 3.23 5.34 3,233880 --------- 4.--. .485 2.477 664 2. 3 42.-

o 
................. 4,51 3.29 5. 35 3.2938.00 -------------- 4.86 2.78 5.56 2.43 42. ----------------- 4.52 3.30 5.3 3.3039.10-° -------------- 4.88 2.70 5.57 2.44 4306 .............. 4.53 3.31 5.38 3.3139.1 ----------------- 4.89 2.79 5.59 2.45 43?-- ----------- 4.. 4 3.32 5.39 3,3230"2 ----------------- 4.90 I 2.80 5.60 2.45 43.2- ................. 4.5 3.32 5.40 8.32

39.V3 ----------- 4.91 2.81 5.61 2.46 43.30 ................. 4.50 3.33 5.41 3.33
39.4 --------------- 4.93 2.81 5.63 2.46 43.40 ................. 4.57 3.34 5.43 3.34

4.94 2.82 5.04 2.47 43.50- - - - -453 3,35 5.44 3,35
4.95 2.83 5.66 2483 3 4

390 .. . .. . .. ..-- - - - 4.96 2.84 5.67 2. 4 3-4.00 3.3 5 .40 3
39.0 ---------.---- 4.08 2.84 5.60 249 43"70 ....... 4.60 3.30 5.40 3.30
39.90 ......----- 4.99 2.85 5.70 1 43.80 ............... 4.61 3,37 5.43 3.37

40. 0-----------------5.00 2.8 5.71 4 ........ 4.02 3.3 5.40 3.38400o.... 50 .8 . 1 5.0 44.01 ................. 4. G3 3.3S V. 5,0 a.,a3
40.1* --------------- 5.01 2.86 5.73 2.51 44.

S------- 5.0..5....... . 4.64 3,3D 5.51 3,30
40.20....---------------5.03 2.87 5.74 2.11 4.-...------- 4.05 3.40 5.53 3,40
40.30 ----------------- 5.04 2.88 5.76 2.52 4430- - - - -4,00 3.41 5.54 3.41
40.4 ----------------- 5.05 2.89 5.78 2.53 440 ................ 0 47 3.42 5.54 3.42
40.5 ...---------------- 5.06 2.89 5.79 2.53 /4450- -- 4.6 4 42 5.50 3.42
40.60---------------- &08 2.90 5.80 2.54 446 0- - 4.69 3.43 5.50 3,43
40.70 ----------------- 5.09 2.91 5.81 2.54 4470-- - - -4.61 3.44 5.5& 3.44
40.80 ----------------- 5.10 2.91 5.83 255 44.70 ----------------- 4.71 3.44 5.59 3.44
40.9 ----------------- 5.11 2.92 5.84 2.56 44:8 ---------------- 472 3.45 5.00 3.45
41. . .

- - - - - - - - - - - - - - - - -  
5.13 2.93 5.86 2.56 44904 ............ . 473 3.45 5.01 3.48

41. 1 ---------------- 5.14 2.94 5.87 2.57 4500 ------------.... 4.74 3.40 5.3 3,40
41.20 ----------------- 5.15 2.94 5.89 2.53 45.1 ............... 4475 3.47 V.54 3.47
41.3. -------------- 5.16 2.95 5.90 2.58 452* ................. 4.70 3.43 5.05 3.43
41.4 .....---------------- 5.18 2.906 5.91 2:59 45.30 ----------------- 4,77 3.4 5.0 3,49
41.50. V-.-------------5.19 2.06 5.93 2.59--------------------4,78 3.49 5.03 3.40
41.6 

- - - - - - - - - - - - - - - -  
5.20 2.97 5.94 2.60 4550-- 4.70 3.50 5.09 3.5

41.70 ----- ------- 5.21 2.98 5.94 2.61 45................. 4.50 3.51 4.70 3.51
41.8 ................ 5.23 2.99 5.97 .61 45.70 ................. 4.81 3.52 5.71 3.52
41.90 - 5.24 2.99 5.09 2.62 45.8 ---------------- 4.82 3.52 5.73 3.0U
42.00-----------------5.25 3.00 6.00 2.63 450- ................. 3.3 5.74 3.5

3._ - 40.00 ----------------- 4.84 3.84 5.7 3.51
40.10 ----------------- 4.85 3.55 5.70 3,5t
40.2 ................. 4.86 3.55 5.78 3,55

TABLEII-MArmUStAxDMNHImu ACID FO FnOZEN 46 ................. 4.87 3.50 5.70 8.50
CONCENTRATED GRAPEYRUIT JUICE 40.40 ................. 4.88 3.07 5.0 3,57

40.50-----------------.4.89 3.53 5. 81 3. 53
STYLE Ir. WITH SWEETENING INGREDIENT ADDED 460 ................. 4.01 3.3 5. 3 3,

S40.70----------------- 4.01 3.,63 5.8 3 .046.70 ................. 4. 92 3.50 5. 84 0, 50

U. S. Grade A U.S. Grade B 40.80 ................ 4.93 3.00 5. 85 3, G0
or U. S. Fancy or U. S. Choice 46.0 ................ 4.04 3.61 5.80 3.61

Bri e 47.0 -------------- 4.9 3.02 5.88 3.02
value ofthe .Ratio Ratio Ratio Ratio 47.10 ................. 4.90 3.62 5.89 3.02

concentr te In 9.5:1 13:1 8:1 J 13:1 47.2 ----------------- 4.97 3.3 5.0 3.63
degrees Brix 47. ............----- 493 3, 64 5.01 3,

Acid percent Acid percent 47.4* ------------ 4.09 3.05 5.93 3. 05
by weght . by weight 47.50 ................. 5. 00 3.65 04 3.08

47.6 ................. .01 3.60 69 3,00
Maxl- .li-.ni- Maxi- n- 47.7 ................. 5.02 3.67 5.00 3.07
mum mum num mum 4780 ................. 5 .03 3 .0S V.0 3.03

38.00 ------------ 4.00- 2.92 4.75 2.92 43.00- ................. 01 3,09 5. 0 3.3
38.1 ----------------- 4.01 2.93 4.76 2.93 ___---:----- 5.5 at 6001 .G

38.20 --------------- 4.02 2.94 4.78 2.94
38.30 ----- 4.03 2.95 4.79 2.95 (d) "Brix value" In frozen conceri-
38.4o ------------ 4.04 2.95 4.80 2.05 trated grapefruit juice is the rofraoto-
38,5 0....--------- 4.05 2.96 4.81 2.90
38.60 ---------.-... 4.06 2.97 4.83 2.97 metric sucrose value determined in
38.7---------------4.07 2.98 4.84 2.98 accordance with the International Seala
38.80 .. .. 4.08 2.98 4.85 2.93
38 .9 --------...... 4.09 2.0 4.86 2.00 of Refractive Indices of Sucrose Solu-
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tions and to which the applicable correc-
tion for acid is added. (See Table III
for corrections.)
TABLEr-ConnoNsr OBTAn,co BmxVLuE'

Correction Correction
to be added to be added

Citric acid, to Refrac- Citricacld, to Refrac-
anhydrous tometer Su- anhydrous tometer Su.
(percent by crose Value (percent by crose Value

weight" to obtain weight) to obtain
degree BrIx degreeBrlx

value value

2.0 percent.._
2.2 percent__
2.4 percent---
-2.6 percent._.
2.8 percent-.
3.0 percent-__
3.2 percent_.
3.4 percent_..
3.6 percent-.-
3.8 percenL_
4.0 percenL__

0.39
.43
.47
.51
.54
.58
.62
.60
.70
.74..76

4.2 percent_.
4.4 percent...
4.6 percent..
4.8 percent-..
5.0 percent..
5.2 percent...
5.4 percent..
5.6 percent_..
5.8 percent...
6.0 percent..

'Source: "Refractometric Determination of Soluble
Solids in Citrus Tulces," by 3. W. Stevens and W. E.
Baler, from the Analytical Edition of Industrial and
Engineering Chemistry, VoL Ii, p. 447, Aug. 15, 1939.

§ 52.1231 Explanation of analyses.
(a) The measurement of Brix value is
determmed on the thawed concentrate
in accordance with the refractometric
method for sugars and sugar products,
outlined in the Official Methods of Anal-
ysis of the Association of Official Agri-
cultural Chemsts.

(b) "Acid!" calculated as anhydrous
citric acid, is determined by titration
with standard sodium hydroxide solu-
tion, using phenolphthalem as indicator.

(W) "Recoverable oil" is determined by
-the following method:

(1) Equzpment. Oil separatory trap
similar to either of those illustrated in
Figure 1 and Figure 2: =

Gas burner or bot plate.
Pingstand and clamps.
:Rubber tubing.
8-liter narrow-neck flask.

(2) Procedure. Exactly 400 grams of
the thawed concentrate m1xed with
water to approximately two liters are

-placed in a 3-liter flask. Close the stop-
cock, place distilled water in the grad-
uated tube, run cold water through the
condenser from the bottom to top, and
bring the solution to a boil. Boiling is
continued for one hour at the rate of
approximately 50 drops per minute.

(i) By means of the stopcock, lower
the oil into-the graduated portion of the
separatory trap, remove the trap from
the flask, allow it to cool, and record the
amount of oil recovered.

di) The number of milliliters of oil
recovered-divided by 4 equals the volume
of recoverable oil .per 100 grams of
concentrate.

(d) "Free and suspended pulp" is de-
termined by the following method:
Graduated centrifuge tubes with a
capacity of 50 ml. are filled with the
reconstituted grapefruit juice and placed
in a suitable centrifuge. The speed is
sjusted, according to diameter, as in-
dicated in Table IV and the juice is cen-
trifuged for exactly 10 minutes. As used
herein, "diameter" means the over-all
distance between the bottoms of oppos-
ing centrifuge tubes m operating posi-

2 Fied with the Federal Register Division
as a part of the original document.

FEDERAL, REGISTER

tion. After centrifuging, the mililiter
reading at the top of the layer of pulp
in the tube Is multiplied by 2 to give the
percentage of pulp.

TAr.z IV

Approxi. Approl
mate r mtO

Diameter rerolu- Dianitor rorolu-
Uons per liosp
minute

[0incbes.......

.81 11inches ...
.85 1134 Inches....
.89 L2 incbes .....
.93 1234 Inches-.
.97 l3 Inches .....

L0i 1334 Inches_.
L04 L4 inches.....
1.07 1434 Inches....
Lii L5 inches....
1.15

.,cog
1,570
1,134

1,418
1,410
1,334

1.3130
1,311

16 Inches...
10 inchesm....
1634 lnches_
17 inches-_
1734 Lnces...
I8 inches--
1834 Inches-
19 Inches_
19M3 Inches-

1,2.71
1,232
1.234
1,210

1,182

14137

LOT CERTIFICATION TOLERANCES

§ 52.1232 Tolerances for certiflcation
of oflctazly drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen concentrated grape-
fruit juice, the grade for such lot will
be determined by averaging the total
scores of the containers comprising the
sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the aver-
age of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers In the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid
certification.

SCORE SHEET
§ 52.1233 Score sheet for frozen con-

centrated grapefruit 2ufce.

Streand kind ofcontaner.
Container mark or Identification..
LabeL---------------_
Liquid messure (FL ounces).....
Brx value e concentrate (corrected for odd).-..Anhydrous citric ad~d (cl by wTdht)_.......
Brix value to aJdd ratio (-:) .......-
Recoverable oil (ml.100grams) ----Frand suspended Yulper) ..Reconstitutes pro V5, 1" 0o -.. -- . ......
Appearance of, u )co es..) ( .0)

Factors Score points

IA) 7-20Color ... .. .. .. -- -- - 20 11-16
56 td) IO-13

Absence of defects...... 40 ) 23.33
SSStd) I 0--7

Flavor ........... 40 Lid 1t-27

Total re..... 100

Grade-----

IIndicates limiting rule.

7995

SuPAnT=-UZu=D STATES STANDARDS FOR
Ga.r.s OF Cmiam GAsErnuIr AND
ORANCE FOR SALAD 1

PRODUCT DESCRIPTION AND GRADES

§52.1251 Product descrzptzon
Canned grapefruit and orange for salad,
commonly known as canned citrus salad,
Is prepared from sound, mature grape-
fruit (Citrus paradisi) and from sound,
mature oranges of the orange group
(Citrus srinennis) which have been prop-
erly washed; and the segments thereof
have been separated and the major por-
tions of membrane and core and the
seeds removed. The product is packed
with or without the addition of water,
Juice, or sweetening ingredients and is
sufficiently processed by heat to assure
preservation of the product in hermeti-
cally sealed containers. It is recom-
mended that the number of orange units
be not less than the number of grape-
frult units.

§ 52.1252 Grades of canned grape-
fruit and orange for salad. (a) "U. S.
Grade A" or "U. S. Fancy" is the quality
of canned grapefruit and orange for
salad of which the average weight of the
orange fruit is not less than 37V/ percent
nor more than 60 percent of the drained
weight provided no single container con-
sists of orange fruit that is less than 25
percent nor more than 75 percent of the
drained fruit in such container; that
possesses a drained weight or average
drained weight, as the case may be, of
not less than 60 percent of the capacity
of the container; that consists of not less
than 75 percent by weight of the drained
grapefruit and not less than 75 percent
by weight of the drained orange fruit
which is in whole segments or almost
whole segments; that possesses a good
color; that is practically free from de-
fects; that possesses a good character;
that possesses a good flavor and odor;
and that scores not less than 90 points
when scored in accordance with the scor-
ing system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of canned grapefruit and
orange for salad of which the average
weight of the orange fruit is not less
than 32V percent nor more than 60 per-
cent of the drained weight provided no
single container consists of orange fruit
that is less than 25 percent nor more
than 75 percent of the drained weight
of the fruit in such container; that pos-
sesses a drained weight or average
drained weight as the case may be, of
not less than 55 percent of the capacity
of the container; that consists of not
less than 50 percent by weight of the
drained grapefruit and not less than 50
percent by weight of the drained orange
fruit which is in whole segments or al-
most whole segments; that possesses a
reasonably good color; that s reasonably
free from defects; that possesses a rea-
sonably good character; that possesses
a fairly good flavor and odor; and that
scores not less than 80 points when

3 The requirements of these standards shall
not excuo failure to comply with the pro-
vUon of the Federal Food. Drug. and Cos-
metic Act, or with applicable State laws and
regul&ations.



scored in accordance with the scoring
system outlined in this subpart.

(c) "U. S. Broken" is the quality of
canned grapefruit and orange for salad
of which the average weight of the
orange fruit is not less than 32Y2 percent
nor more than 60 percent of the drained
weight provided no single container con-
sists of orange fruit that is less than 25
percent nor more than 75 percent of the
drained weight. of the fruit in such con-
tainer; that possesses a drained weight
or average drained weight, as the case
may be, of not less than 55 percent of
the capacity of the container; that con-
sists of less than 50 percent by weight of
the drained grapefruit or less than 50
percent by weight of the drained orange
fruit which is in whole or almost whole
segments; that possesses a reasonably
good color; that is reasonably free from
defects; that possesses a reasonably good
character; that possesses a fairly good
flavor and odor; and that scores not less
than 70 points when scored in accord-
ance with the scoring system outlined
in this subpart.

(d) "U. S. GradeD" or "Substandard"
is the quality of canned grapefruit and
orange for salad that falls to meet the
requirements of U. S. Grade B or U. S.
Choice and U. S. Broken.

LIQUID MEDIA AND FILL OF CONTAINER

§ 52.1253 Recommended designations
of liquid media and Brix measurements.
"Cut-out" requirements for liquid media
are not incorporated in. the grades of
the finished product since sirup or any
other liquid medium, as such, is not a
factor of quality for the purposes of
these grades. It is recommended that
canned grapefruit and orange for salad
have the following indicated "cut-out"
Brix measurement for the respective
designation, which designations in-
clude, but are not limited to, the
following:

BriZ
Designation of liquid media: measurement

Heavy- slrup ........... 18 ormore.
Light sirup -------- 16 or more,

but less than
18o

Slightly sweet 2........ 12 or more,
but less than
16'

§ 52.1254 Recommended. fil of con-
tamer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container of
canned grapefruit and orange for salad
be filled with grapefruit and orange fruit
as full as practicable withoutunpairment
of quality and that the product and pack-
ing medium occupy not less than 90 per-
cent of the volume of the container.

FACTORS OF QUALITM
§ 52.1255 Ascertaznzng the grade. (a)

The grade of canned grapefruit and
orange for salad may be ascertained by
considering, in conjunction with the re-
quirements of the respective grade, the
respective ratings for the factors of
drained weight, wholeness, color, absence
of defects, and character.

RULES AND REGULATIONS

(bY The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given such factors are;
Pactors- Points

Drained weight -------------------- 20
Wholeness ........... 20
Color -------- ;.-------------------- 20
Absence of defects .............. --- 20
Character -------------------------- 20

Total score -------------------- 100
§ 52.1256 Ascertaining the rating for

the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed- numerically. The numerical
range within each factor which is scored
is inclusive (for example, "18 to 20
points" means 18, 19, or 20 points)

§ 52.1257 Drained weight-(a) Gen-
eral. The drained weight of canned
grapefruit and orange for salad is de-
termined by emptying the contents of
the container upon a United States
Standard No. 8 circular sieve of proper
diameter containing a meshes to the inch
(0.0937-mch, k3%, square openings) so
as to distribute the product evenly, in-
clining the sieve slightly to facilitate
drainage, and allowing to dram for two
minutes. The drained weight is the
weight of the sieve and the fruit less
the weight of the dry sieve. The fruit
thus drained is referred to in this section
as "drained fruit." A sieve 8 inches in
diameter is used for the equivalent of No.
3 size-cans (404 . 414) and smaller, and
a sieve 12 inches in diameter is used for
containers larger than the equivalent of
the No. 3 size can. f'Capacity of the con-
tamer" means the weight of distilled
water at 68° Fahrenheit which the sealed
container will hold.

(b) (A) classification. Canned grape-
fruit and orange for salad that possesses
a drame weight of not less than 0 per-
cent of the capacity of the container may
be given a score of 18 to 20 points for the
respective containers as outlined In
Table No. 1. Whenever more than 1 con-
'tamer of the product Is being graded,
the score for drained weight of each
container is determined by averaging the
drained weights of the containers. If
the average drained weight indicates a
score of 18 to 20 points (in accordance
with Table No. I) such score will be as-
signed to each container" Provided, That
the drained weight of no Individual con-
tainer Indicates a score of less than 10
points. However, If any individual con-
tamer scores less than 16 points, each
container will be assigned the score for
Its own drained weight.

(c) (B) classification. If the drained
weight of the canned grapefruit and
orange for salad is less than 60 percent
but not less than 55 percent of the ca-
pacity of the container, a score of 10 or 17
points may be given for the respective
containers as outlined In Table No. I.
Whenever more than 1 container of the
product is being graded, the score for
drained weight of each container is de-
termined by averaging the drained
weights of the containers. If the aver-
age drained weight indicates a score of
16 or 17 points (in accordance with
Table No. 1) such score will be assigned
to each. container: Provided, That the
drained weight of no Individual container
Indicates a score of less than 14 points.
However, if any Individual container
scores less than 14 points, each container
will be assigned the score for Its own
drained weight. Canned grapefruit and
orange for salad that falls into this classi-
flcation shall not be graded above V'. S.
Grade B or U. S. Choice, regardless of
the total score for the product (this Is a
limiting rule).

TABLT No. I-SconE oe. DnAInED WianTrs Or CANNED Gns EraT AND ORnAOn 10A SALAD

Percentage Drained weight on basis of container designation and sizo
ao Score that drained-

Grade Classification i weight is ot
capacity of 8 oz. tall NO.2 No.3 Cyl. No.5
container (2sXa3J1& (3Mox4Ma (4$s X 7 (Me x 51910

inches) inches) Inches) Inches)

Ounces Ounces Ounces Ounces
20 65 percent or 5.63 or more... 13.33 or more.. 33.M or more.. 38.42 or more.

more.
U.S. Grade A or U. S. 19 :62K to6S per- 5.41to5.62incl. 12.84 to 13.32 3227 to 33.Z 30.0 to 38.41

cFancy. ent. Incl. Incl. incl.
18 60 to 6234 per- 5.10to5.40incL 12.33 to- 12.83 30.63 to 32.20 3.40 to 30.0

cent. incl. inel. hil.
U. S. Grade B or U. S. 17 5736 to 60 per- 4.03toB.1incL 11.79 to 12.32 29.69 to 30.97 33.99 to 35.45

Choice or U. S. Bro- c1nt incl. incl. i2. 3 .ken, 16 5-5 to 574per- 4.76to4.97inel- 11.2s to 11.78 28.40 to 29.GS 32.51 to 33.03
e cent. inc. Incl. inc.

15 52% toS per- 4.55to4 .75incl. 10.77 to 11.27 27.10 to 28.39 31.03 to 32.60
cent incl. tol. incl.

U. S. Grade D or Sub- 1 60 to 52% per-7 4.33 to4.4inCL. 10.25 to 10.7G 25.81 to 27.09 296 to 31.02
standard. cent.I inef. .Inel. Ind.

13 or Less than 50 Less than foregoing drained weights
percent.

(d) (SStd) classification. -Ca n ne d
grapefruit and orange for salad that
falls to, meet the requirements of para-
graph (c) of this section may be given
a score of 0 to 15 points and shall not
be graded above U. S. Grade D or Sub-
standard, regardless of-thetotal score for
the product (this is a limiting rule).

-§52.1258- Wholeness-- (a) General.
-(I "Whole" or- "whole- segment means
any fruit segment that retains its ap-

parent original conformation and Is not
excessively trimmed.

(2) "Almost whole" or "almost whole-
segment" means any portion of a fruib
segment- that is not less than '15 percent
of the apparent original segment size.

(3) "Broken" or "broken segment"
means (i) any portion of a fruit segment
that is less than 75 percent of the ap-
parent original segment size, (ii) a
"whole segment" or "almost whole sog-
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ment" that is excessively trimned, and
(iii) portions of segments that are joined
together only by a "thread" or mem-
brane.

(b) (A) cassification. Canned grape-
fruit and orange for salad that consists
of not less than 75 percent by weight of
the drained grapefruit and not less than
75 percent by weight of drained orange
fruit that is in whole segments or almost
whole segments may be given a score
of 18 to 20 points.

c) (B) classification. If the canned
grapefruit and orange for salad consists
of not less than 50 percent by weight of
the drained grapefruit and not less than
50 percent by weight of the drained
orange-fruit that is in whole segments or
almost whole segments, a score of 16 or
17 points may be given. Canned grape-
fruit and orange for salad that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

(d) (Broken) classification. If less
than 50 percent by weight of the drained
grapefruit or less than 50 percent by
weight of the drained orange fruit is in
whole segments or almost whole seg-
ments, a score of 0 to 15 points may be
given, Canned grapefruit and orange
for salad that falls into this classifica-
tion shall not be graded above U. S.
Broken, regardless of the total score for
the product (this is a limiting rule)

§ 52.1259 Color-(a) (A) classifca-
tion. Canned grapefruit and orange for
salad that possesses a good color may be
given a score of 18 to 20 points. "Good
color" means that the color (1) of the
grapefruit is a practically uniform bright,
typical color free from any noticable
tinge of amber and (2) of the orange
fruit is a bright, typical color which may
range from deep yellow-orange to orange
and which is practically uniform with
not more than a slight variation in the
units.

(b) (B) classification. If the canned
grapefruit and orange for salad possesses.
a reasonably good color, a score of 16 or
17 points may be given. Canned grape-
fruit and orange for salad that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardless of the total score for the prod-
uct. (This is a limiting rule.) "Reason-
ably good color" means that the color of
the grapefruit and of the orange fruit is
fairly bright, may be variable in color,
but is not off color.

(c) (SStd) classification. Canned
grapefruit and orange for salad that
fails to meet the requirements of para-
graph (b) of this section may be given
a score of 0 to 15 points and shall not
be graded above U. S. Grade D or Sub-
standard, regardless of the total score
for the product (this is a limit'ag rule).

§ 52.1260 Absence of defects-Ca)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material,
from seeds, from portions of albedo,
from portions of tough membrane, and
from damaged units.

(1) "Harmless extraneous material"
means-leaves, portions of leaves, small
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pieces of peel, and other similar mate-
ral that Is harmless.

(2) "Seed" means any seed or any
portion thereof, whether or not fully de-
veloped, that measures more than Ja
inch in any dimension. A 'large seed"
is one that may be plump and measures
more than % inch In any dimension.

(3) 'Damaged unit" means any fruit
segment or portion thereof that Is dam-
aged by pathological Injury, by lye peel-
mng, by discoloration, or by similar
injury or that is damaged to such an ex-
tent that the app!earance or eating qual-
ity of the unit is seriously affected.
(b) (A) classification. Canned grape-

fruit and orange for salad that Is prac-
tically free from defects may be given
a score of 18 to 20 points. 'ractically
free from defects" means that no harm-
less extraneous material Is present; that
not more than 5 percent by weight of
the drained fruit may be damaged units;
and that for each 20 ounces of net
weight there may be present:

(1) Not more than 4 seeds Including
not more than one large seed; and

(2) Not more than an aggregate area.
of 2 square inches on the units covered
by tough membrane or albedo.

Cc) (B) classification. If the canned
grapefruit and orange for salad is rea-
sonably free from defects, a score of 16
or 17 points may be given. Canned
grapefruit and orange for salad that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule).
"Reasonably free from defects" means
that not more than 15 percent by weight
of the drained fruit may be damaged
units; and that for each 20 ounces of
net weight there may be present:

(I) Not more than 1 small piece of
harmless extraneous material;

(2) Not more than 12 seeds including
not more than 3 large seeds; and

(3) Not more than an aggregate area
of 3 square inches on the units covered
by tough membrane or albedo.
(d) (SStdc) classification. Canned

grapefruit and oralige for salad that falls
to meet the requirements of paragraph
Cc) of this section may be given a score
of 0 to 15 points and shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule).

§ 52.1261 Character-a) General
The factor of character refers to the
structure and condition of the cells of the
fruit and reflects the maturity of the
grapefruit and orange fruit.

(b) (A) classification. Canned grape-
fruit and orange for salad that possesses
a good character may be given a score of
18 to 20 points. "Good character"
means that the grapefruit and orange
fruit is moderately firm and fleshy; that
the segments or portions thereof possess
a juicy, cellular structure free from dry
cells or "ricey" cells that materially affect
the appearance or eating quality of the
product; and that the product is reason-
ably free from loose floating cells.

c) (B) classification. If the canned
grapefruit and orange for salad possesses
a reasonably good character, a score of
16 or 17 points may be given. Canned
grapefruit and orange for salad that falls
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Into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Reasonably good character" rieans that
the fruit Is reasonably free from dry cells,
'tlcey" cells, or fibrous cells .that mate-
rally affect the appearance or eating
quality of the product but none of the
fruit is seriously affected by dry cells,
ricey" cells, or fibrous cells.

(d) (SStd) classification. Canned
grapefruit and orange for salad that fails
to meet the requirements of paragraph
Cc) of this section may be given a score
of 0 to 15 points and shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule).

EZXPLMMONS

§ 52.1262 Explanation of terms. (a)
"Good flavor and odor" means that the
product has a distinct and normal flavor
and odor typical of canned grapefruit
and of canned orange fruit and is free
from objectionable odors and objection-
able flavors of any kind.

(b) 'Fairly good flavor and odor"
means that the product may be lacking
In good flavor and odor but is free from
objectionable flavors and objectionable
odors of any kind.

c) "BrIx" means the degrees Brix of
the liquid media surrounding the canned
grapefruit and orange fruit for salad
when tested with a Brix hydrometer cali-
brated at 20 degrees C. (68 degrees P.).
If the liquid media Is tested ata tempera-
ture other than 20 degrees C. (68 degrees
P.) the applicable temperature correc-
tion shall be made to the reading of the
scale as prescribed In "Offici and Tenta-
tive Methods of Analysis of the Associa-
tion of Oruclal Agricultural Chemists."
The degrees Brix of the liquid media may
be determined by any other method
which gives equivalent results.

LOT CERTMC&ATION. TOLMANCES

§ 52.1263 Tolerances for certification
of offletally drawtn sample. (a) When
certifying samples that have been offici-
ally drawn and which represent a specific
lot of canned grapefruit and orange fruit
for salad, the grade for such lot will be
determined by averaging the total scores
of the containrs comprising the sample,
if:

(1) Not more than one-sixth of such
containers falls to meet all the require-
ments of the grade indicated by the aver-
age of such total scores, and, with
respect to such containers which fail to
meet the requirements of the Indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points below
the minimum score for the grade Indi-
cated by the average of the total scores;
and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and In
effect at the time of the aforesaid cer-
tiflcation.
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SCORE SHEER

§ 52.1264 Score -sheet for canned
grapefruit and orange for salad.

Size and kind of container -----
Container mark or Idntflt -
Label -
Net weight (ounces)
Vacuum (inches)-...... .
Drained weight (ounces)
Brlx mesurment
Sirup designation (heavy; light, et.)-- --Orange fruit:

Drained weight (onces)
Proportion (peent).

Count:
Orange uni"
Grapefruit units.

Factors Score points

..) 1-20
Drained weight-. 20 6-17

D .. 10-15WA .....18-20
Wholeness-d- - 20 (B _ 16-17Bkn)-i3 0-15

A

(A);?.....16-20
Color act.... 20 B , (Bkn).16-17(D)_ -- A-1

1A) .... .18020Asneof defects--- M 20 {B1, (Bkn)-
11'- 17

Flavor and odo,..--
Arado.)._... .-

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED BLENDED GRAPE-
FRUIT JUICE AND ORANGE JUICE'

PRODUCT DESCRIPTION AND GRADES

§52.1281 Product descrzptton.
Canned blended grapefruit juice and
orange juice is the product prepared
from a combipation of undiluted, uncon-
centrated, unfermented juices obtained
from the mature fresh fruit of the
grapefruit tree (Citrus paradisi) and the
sweet orange group (Citrus smensis) and
Mandarin group (Citrus reticulata) ex-
cept tangerines, which fruit has been
properly washed; is packed with or with-
out the addition of sweetening ingre-
dients; is sufficiently processed by heat
to assure preservation of the- product;
and is packed in containers which are
hermetically sealed. It is recommended
that canned blended grapefruit juice and
orange juice be composed of not less
than 50 percent orange juice; however,
in oranges yielding light-colored juice it
is further recommended that as much as
75 percent orange juice be used.

§ 52.1282 Grades of canned blended
grapefruit 2utce and orange 2uzce. (a)
"U. S Grade A" or "U. S. Fancy" is the
quality of canned blended grapefruit
juice and orange juice that shows no
coagulation; possesses a very good color;
is practically free from defects; possesses
a very good flavor; and scores not less
than-85 points when scored in accord-
ance with the scoring system outlined
in this subpart.

"The requirements of these standards
shall not excuse failure to comply -with the
provisions of the Federal Food, Drug, and
Cosmetic Act, or with applicable State laws
and regulations.

(b) "U. S. Grade C" or-"U. S. Stand-
ard" is the quality of canned blended
grapefruit juice and orange juice that
may show slight coagulation; possesses
a good color; is fairly free from defects;
possesses a good flavor; and scores not
less than 70 points- when scored in ac-
cordance with the scoring system out-
lined m this subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned blended grape-

.fruit juice and orange juice that fails to

.3neet the requirements of U. S. Grade C
or U. S. Standard.

FILL OF CONTAINER

§ 52.1283 Recommended fill of con-
tainer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tamer, as such, is not a factor of -quality
for the purposes of these grades. It is
recommended that the container be filled
as full as practicable with blended grape-
fruit juice and orange juice and that the
product occupy not less than 90 percent
of the total capacity of the container.

FACTORS OF QUALTY

§ 52.1281 Ascertaining the grade. (a)
The grade of canned blended grapefruit-
juice and orange juice may be ascer-
tained by considering, -i addition to the
foregoing requirements. of the respective
grade, the respective ratings for the fac-
tors of color, absence of defects, and
flavor.

(b) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given for each factor
is:
_Factors; Points

Color ...... -------------- 20
Absence of defects ..... ---- 40
Flavor ------- - .----------------- 40

Total score ......... 100

§ 52.1285 Ascertaining the rating of
eacl factor The essential variations
within each factor are so described that
'the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
inclusive (for example, "17 to 20 points"
means 17, 18, 19, or 20 points)

152.1286 Color-a) (A) classifica-
tion. Canned blended grapefruit juice
and orange juice that possesses a very
good color may be given a score of 17
to 20 points. "Very good color" means
that the blended juice possesses a light
Yellow-orange color that is bright; and
typical of freshly extracted juice and is
free from browning due to scorching,
oxidation, caramelization, or other
causes.

(b) (C)_ classification. If the canned
blended grapefruit juice and orange juice
possesses a good color, a score of 14 to
16 points may be given. Canned blended
juice that falls into this classification
shall not be graded above U. S. Grade C
or U. S. Standard, regardless of the total
-score for the product (this is a limiting
rule) "Good color" means that the
blended juice possesses a fairly typical
color that may range from light yellow
to light amber, may be dull or show evi-

dence of slight browning, but is not off
color.

(c) (SStd)" classification. Canned
blended grapefruit juice and orange Juice
that for any reason falls to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 13 points
and shall not be graded above U, S.
Grade D or Substandard, regardless of
the total score for the product (this Is
a limiting rule).

§ 52.1287 Absence of dolects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from free and suspended pulp, recover-
able oil, seeds and seed particles, or other
defects.

(I) "Free and suspended pulp" means
particles of membrane, core, skin, and
other similar extraneous material in the
canned blended juice.

(b (A) classification. C ann od
blended grapefruit Juice and orange

-juice that Is practically free from de-
fects may be given a score of 34 to 40
points. "Practically free from defects"
means that the juice may contain not
more than 12 percent free and suspended
pulp and that there may be present not
more than 0.030 percent by volume of
recoverable oil; and does not containl
seeds or seed particles or other defects
that more than slightly affect the ap-
pearance of the product.

(c) (C) classification. If the canned
blended grapefruit juice and orange juice

.is fairly free from defects, a score of 28
to 33 points may be given. Canned
blended juice that falls into this classifi-
cation shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this i
a limiting rule) "Fairly free from de-
.fects" means that the Juice may contain
not more than 18 percent free and sus-
pended pulp and that there may be
present not more than 0.050 percent by
volume of recoverable oil; and does not
contain seeds or seed particles or other
defects that materially affect the ap.
pearance of the product.

(d) (SStd) classification. If the
canned blended grapefruit juice and
orange Juice fails to meet the require.
ments of paragraph (c) of this section,
,a score of 0 to 27 points may be given,
Canned blended juice that falls Into this
classification shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this Is a limiting rule)

§ 52.1288 Flavor-(a) (A) classiflca-
-tion. (1) Canned blended grapefruit
Juice and orange juice that possesses a
very good flavor may be given a score of
34 to 40 points. "Very good flavor"
means a fine, distinct canned blended
grapefruit juice and orange Juice flavor
which is free from off flavors of any kind
and meets the following requirements:

(i) Brix-Not less than 10.0 degrees.
(ii) Acld-Not less than 0.80 gram nor

more than 1.70 grams (calculated as an.
hydrous citric acid) per 100 ml. of juice,

(liI) Brix-acid ratio-Not less than 8
to 1 nor more than 17 to 1.

(2) Canned blended grapefruit Juice
and orange juice Is considered "sweet"
if the juice possesses a very good flavor
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and falls within the range of the follow-
ing requirements:

(i) Brix-Not less than 12.5 degrees.
(ii) Acid-Not less than 0.80 gram nor

more than 1.70 grams (calculated as
anhydrous citric acid) per 100 ml. of
juice.

(ii) Brix-acid ratio-Not less than 10
to I nor more than 17 to 1, provided, that
when the Brix of the juice is 16 degrees
or more, the Brix-acid ratio may be less
than 10 to 1.

(b) (C) classification. (1) If the
canned blended grapefruit juice and
orange juice posesses a good flavor, a
score of 28 to 33 points may be given.
Canned blended juice that falls into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total sore for the product
(this is a limiting rule) "Good flavor"
means a good, normal canned blended
grapefruit jmce and orange juice flavor
which- is free from off flavors of any
kind and meets the following require-
ments:

(I) Brix-Not less than 9.5 degrees.
(ii) Acid-Not less than 0.65 grams

nor more than 1.80 grams (calculated as
anhydrous citric acid) per 100 ml. of
juice.

(iii) Brix-acid ratio-Not less than 7.5
to 1.

(2) Canned blended grapefruit juice
and orange juice is considered "sweet"
if the juice possesses a good flavor and
falls 'within the range of the following
tequirements:

(i) Brix-Not less than 12.5 degrees.
(ii) Acid-Not less than 0.65 gram nor

more than 1.80 grams (calculated as an-
hydrous citric acid) per 100 ml. of juice.

dii) Brix-acid ratio-Not less than 10
to 1, provided, that when the Brix of the
juice is 16 degrees or more, the Brix-
acid ratio may be less than 10 to 1.

.(c) -(SStd) classtfication. Canned
blended grapefruit juice and orange juice
that fails to meet the requirements of
paragraph (b) of this section, is off
flavor, or is unpalatable for any reason
may be given a score of 0 to 27 points and
shall not be graded above U. S. Grade
D or Substandard, regardless of the total
score for the product (this is a limiting
rule).

EXPLANATIONS AND ZIETHODS OF ANALYSES

§ 52.1289 .Definitions of terms. (a)
"Brux" means the degrees Brix of canned
blended grapefruit juice and orange juice
when testedwith a Brix hydrometer cali-
brated at 20 degrees C. (68 degrees F.).
If used in testing juice at a temperature
other than 20 degrees C. (68 degrees F.)
the applicable temperature correction
shall be made to the reading of the scale
as prescribed in "Official and Tentative
Methods of Analysis of the Association
of Official Agricultural Chemists." The
degrees Brix of canned blended juice
may be determined by any other method
which gives equivalent results.

(b) "Acid" means grams of acid (cal-
cufated as anhydrous citric acid) per
100 ml. of juice in canned blended grape-
fruit juice and orange juice determined
by titration with standard sodium hy-
droxide solution using phenolphthalein
indicator.

No. 239-13
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§ 52.1290 Explanation of analyses.
(a) Free and suspended pulp Is deter-
nined by the following method:

(1) Graduated centrifuge tubes with a
capacity of 50 ml. are filled with juice
and placed In a suitable centrifuge. The
speed is adjusted, according to diameter,
as indicated in Table No. I and the juice
is centrifuged for exactly 10 minutes. As
used in this section, "diameter" means
the over-all distance between the bot-
toms of opposing centrifuge tubes In op-
erating position. After centrifuging, the
milliliter reading at the top of the layer
of pulp in the tube is multiplied by 2
to give the percentage of pulp.

TAw.U No.I

Approxi- Appri-
Mato Or

Ditr rolu- DLmctcr vl-
tons t11ns

101aIb --_ . Cza 15% I 1o ."

l101h..... &.34 1Cl Wleks... 1.2En2
lylznches...-. 1L0 171a 1,12
12fj nlvrs __ ],'M I 1 neho 1,1G

14fincl s _ ...... 1,553 i. .Ca9

1ainch-es... 1,313

(b) Recoverable oil in canned blended
grapefruit juice and orange juice I- de-
termined by the following method:

(1) Equipment. Oil separatory trap
similar to either of those Illustrated In
Figure 1 and Figure 2.3

Gas burner or hot plate.
Riangstand and clamps.
Rubber tubing.
3-liter narrow-neck flank

(2) Procedure. Exactly 2 liters of
juice are placed in a 3-liter flask. Close
the stopcock, place distilled water in the
graduated tube, run cold water through
the condenser from bottom to top, and
bring the juice to a boil. Boiling Is con-
tinued for one hour at the rate of approx-
imately 50 drops per minute. By means
of the stopcock. lower the oil into the
graduated portion of the separatory trap,
remove the trap from the flask, allow Itto
cool. and record the amount of oil recov-
ered.

(i) The number of milliliters of oil re-
covered divided by 20 equals the percent
by volume of recoverable oiL

LOT CERTIICATION TOLIA1CES

§ 52.1291 Tolerances for certification
of offlczall9 drawn samples. (a) When
certifying samples that have been oM-
cially drawn and which represent a spe-
cific lot of canned blended grapefrult
juice and orange juice, the grade for such
lot will be determined by averaging the
total scores of the containers comprising
the sample, if:

(1) Not more than one-sixth of such
containers falls to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such contaIners which fall to
meet the requirements of the indicated
grade by reason of a limiting rule, the

= Filed with the Federal Register Division
ns part of the orlgLnnl document.
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average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade Indicated;

(2) None of the containers comprising
the sample falls more than 4 points below
the minimum score for the grade indi-
cated by the average of the total scores;
and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tifleation.

§52.1292 Score sheet for canned
blended grapefruit 7uice and orange
fuice.

Size cld MCA oe rr.W__
Cnatalrers rkrk r orm tltl tm.

B!dxfli=11ra uan

rup mco (Ia Ms3a- ) -rc-

(IAhi) 1T-M

Cp-c-!=_ 2D (_ ) 1s7-5

JUIC-13

40 d -3.

Juc adlrecage.Jui io t 10.rzen3

ID-

uaD or fo x C &.in2 n n

rmsud Gatur Jura Anui (Citrus

Jmca1

PBmU wSCJPTfomT, sound, AND CfrAeZ5

§ 52.1311 Product description. Fro-
zen concentrated blended grapefruit
juice and orange juice Is the frozen prod-
uct prepared from a combination of con-
centrated, unfermented juices obtained
from sound, mature grapefruit (Citrus
paradis) andfrom sound, mature fruit;
of the sweet orange group (Citrus sinen-
sis) and mandarin group (Citrus retic-
lata) except tangerines. The fruit is
prepared by Sorting and by w ashng prior
to extraction of the juices to assure a
clean product. The juices may be
blended upon extr ain of such juices
or after concentration and fresh orange
juice extracted from sorted and washed
fruit, as aforesaidis adixIed tothe con-
centrate. It is recommended that the
frozen concentrated blended grapefruit
juice and orange juice be composed of
the equivalent of not less than 50 per-
cent orange juice in the reconstituted
juice; however, in oranges yieldin- light-
colored Juice it is further recommended
that as much as the equivalent of 75 per-
cent orange Juice in the reconstituted
juice be used. The concentrated juice iS
packed in accordance with good corn-

ATho requirements of th=a standarda
shall not excue failure to comply with the
provisions of the Federal Food, Drus, nd
Cosmetic Act.
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mercial practice and is frozen and main-
tained at temperatures necessary for the
preservation of the product.

§ 52.1312 Styles of frozen concen-
trated blended grapefruit 2muce and or-
ange 2uzce--(a) Style I, without sweet-
entng ingredient added. The Brix value
of the finished concentrate shall be not
less than 40 degrees nor more than 44
degrees.

(b) Style II, with sweetening ingredi-
ent added. The finshed concentrate,
exclusive of added sweetening ingredient,
has a Brix value of not less than 38 de-
,grees; and the finished concentrate, in-
cluding added sweetening ingredient,
shall have a Brix value of not less than
40 degrees but not more than 48 degrees.

§ 52.1313 Grades of frozen concen-
trated blended grapefruit 7uiee and
orange uice. (a) "U. S. Grade A" 'or
"IU. S. Fancy" is the quality of frozen
concentrated blended grapefruit juice
and orange juice which reconstitutes
properly and of which the reconstituted
juice possesses the appearance of fresh
juices of such a blend; possesses a very
good color, is practically -free from de-
fects; possesses a very good flavor; and
scores not less than 85 points when
scored in accordance with the scoring
system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of frozen concentrated
blended grapefruit juice and orange juice
which reconstitutes properly and of
which the reconstituted juice possesses
a good color; is reasonably free from de-
fects; possesses a good flavor* and scores
not less than 70 points when scored in
accordance with the scoring system out-
lined In this subpart.

(c) "Substandard" is the quality of
frozen concentrated blended grapefruit
juice and orange juice that fails to meet,
the requirements of U. S. Grade B or
U. S. Choice.

FILL OF CONTAINER
§ 52.1314 Recommended fil of con-

tainer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container be
filled with frozen concentrated blended
grapefruit juice and orange juice as full
as practicable without impairment of
quality.

FACTORS OF QUALITY
§ 52.1315 Ascertaining the grade. (a)

The grade of frozen concentrated
blended grapefruit juice and orange
juice is ascertained by considering in
conjunction with the requirements of
the respective grade, the respective rat-
ings for the factors of color, absence of
defects, and flavor.

(b) The relative importance of each
factor which is scored is expressed nu-
mercially on the scale of 100. The
maximum number of points that may be
given such factors are:
Factors: Points

Color ---------------------------- 20
Absence of defects ---------------- 40
Flavor --------------------------- 40

Total score - ....-------------- 0o

§ 52.1316 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
is scored is inclusive (for example, "17
to 20 points" means 17, 18, 19, or 20
points)

§ 52.1317 Color-(a) (A) classifica-
tion. Frozen concentrated blended
grapefruit juice and orange juice of
which the reconstituted juice possesses
a very good color may be given a score of
17 to 20 points. "Very good color"
means that the color is bright, light
yellow-orange, and typical of freshly ex-
tracted juices of such a blend and Is free
from any trace of browning indicative of
scorching, oxidation, caramelization, or
other causes.

(b) (B) classification. If the reconsti-
tuted juice possesses a "good color," a
score of 14 to 16 points may be given.
Frozen concentrated blended grapefruit
juice and orange juice that falls into this
classification shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this is
a limiting rule) "Good color" means
that the color may range from light yel-
low to light amber, is fairly typical of
freshly extracted juices of such a blend
and may be slightly dull or may show
traces of browning but is not off color
for any reason.

(c) (SStd) classification. If the re-
constituted juice fails to meet the re-
quirements of paragraph (b) of this
section, a score of 0 to 13 points may be
given. Frozen concentrated blended
grapefruit juice and orange juice that
falls into this classification shall not be
graded above Substandard, regardless of
the total score for the product (this is a
limiting rule)

§ 52.1318 Absence of dcefects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from seeds and portions thereof, from
excessive juice cells, from free and sus-
pended pulp, from recoverable oil, and
from other defects.

(1) "Free and suspended pulp" means
particles of membrane, core, and peel
and other similar extraneous materials
in the reconstituted blended grapefruit
juice and orange juice

(b) (A) classzfication. Frozen con-
centrated blended grapefruit juice and
orange juice of which the reconstituted
juice is practically free from defects may
be given a score of 34 to 40 points.
"Practically free from defects" means
that there may be present: (1) Small
seeds or portions thereof that are of such
size that they could pass through round
perforations not exceeding Y inch in
diameter, provided such seeds or portions
thereof do not materially affect the ap-
pearance or drinking quality of the juice;
(2) juice cells that do not materially
affect the appearance or drinking quality
of the juice; (3) other defects that are
not more than slightly objectionable, and
(4) not more than 12 percent free and
suspended pulp. To score in this classi-
fication the frozen concentrated blended

grapefruit juice and orange juice may
contain not more than 0.080 milliliter of
recoverable oil per 100 grams of the con-
centrated product.

(c) (B) classification. If the recon-
stituted juice Is reasonably free from de-
fects, a score of 28 to 33 points may be
given. Frozen concentrated blended
grapefruit juice and orange Juice that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this Is a limiting rule)
"Reasonably free from defects" means
that there may be present: (1) Small
seeds or portions thereof that are of such
size that they could pass through round
perforations not exceeding % Inch in
diameter, provided such seeds or portions
thereof do not seriously affect the ap-
pearance or drinking quality of the Juice;
(2) juice cells that do not seriously affect
the appearance or drinking quality of the
juice; (3) other defects that are not
materially objectionable, and (4) not
more than 18 percent free and suspended
pulp. To score In this classification the
frozen concentrated blended grapefruit
juice and orange Juice may contain not
more than 0.096 milliliter of recoverable
oil per 100 grams of the concentrated

,product.
(d) (SStd) classification. Frozen con-

centrated blended grapefruit juice and
orange juice that fails to meet the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 27 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this Is a limiting rule)

§ 52.1319 Flavor-(a) (A) classifics.
tion. Frozen concentrated blended
grapefruit juice and orange Juice of
which the reconstituted juice possesses
a very good flavor may be given a score
of 34 to 40 points. "Very good flavor"
means that the flavor is fine, distinct,
and substantially typical of freshly ex-
tracted juices of such a blend. To score
not less than 34 points frozen concen-
trated blended grapefruit juice and
orange juice shall meet the following re-
quirements for the respective style:

(1) Style I, without sweetening in-
gredient added. The ratio of Brix value
to acid Is not less than 10 to 1 nor more
than 16 to 1 (See Table I)

(2.) Style II, with sweetening ingredient
added. The ratio of Brix value to acid
is not less than 11 to 1 nor more than 13
to 1 (See Table Ur)

(b) (B) classification. If the recon-
stituted juice, possesses a good flavor, a
score of 28 to 33 points may be given.
Frozen concentrated blended grapefruit
juice and orange Juice that falls Into this
classification shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this Is
a limiting rule) "Good flavor" means
that the flavor Is fairly typical of freshly
extracted juices of such a blend and is
free from abnormal or off flavors of any
kind. To score not less than 28 points
frozen concentrated blended grapefruit
juice and orange Juice shall meet the
following requirements for the respec-
tive style:

(1) Style I, without sweetening ingre-
dient added. The ratio of Brix value to
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acid is notless than 8 to 1 nor more than TABn -A r AYI.XflUAEoDW of ,,3 trated blended grapefruit juice andCC .ETD BLEN DED Onvmr.r /= m JUI Ann18 to 1 (See Table I) OZ-nirea-D3nt3Rd orange juce
(2) Style H; with .sweeternzng rngre- (c) 'Reconstitutes properly" means

dwent-added. The ratio of Brix value to _____ _________-_________ that the reconstituted juice shows no
acidis not less than 9 to 1 nor more than U.S. Grade A U.S. Grado B material separation of colloidal or sus-
13-to 1 (See Table 11) or U. S. Fancy or U. S. Cho[c pended matter, leaving a zone of deft-

(c) (SSt)cZcassiftcation. If the frozen_ nitely clear liquid without any turbidity;
concentrated blended grapefruit juice 33rvj,, xno n.tio o ti after standing four (4) hours at a tern-
and orange juice fails to meet the re- of the 1m 2 .: I -1 peraturo of not less than 68 degrees
quirements if paragraph (b) of is sec- tM Fahrenheit in a clear glass tube or cyl-
tion, a score of 0 to 27 points may Brix Acid AcM inder (such as a 50 mL graduated cyl-
be given. Frozen concentrated blended pernt by weight pcrcnt byrtiht inder).
grapefruit juice and orange juice that (d) "Acid" "means the percent by
falls into this classification Shall not MAnimulml Lnmum n mumIrn=Mob- weight of acid (calculated as anhydrous
be. graded above Substandard, regardless - I citric acid) in frozen concentrated
of the total score for the product (this 40.4* ... 3.7 M.11 C4 a1 blended grapefruit juice and orange
is a limiting rule) Q0.'__ 33 3.2 an Juice.306 .. .0 3.1a2 L. 3.12juce

40.7 ..... ADF 3.70 a.3 4.82 3.13 (e) '"rix value" In frozen concen-TCNCENTRAD BL- ENDEDuwnnAaD -0RIFOZEN 40 ...... 3.71 3.14 4.3 3.14 trated blended grapefruit juice and
OOCR.AED BL-DED O 7 JUICE A 0.9ND ....... 3.72 ai 4. 5 3.15

ORANGE T06 410'.V ---- 3.73 3.15 4.0 3.15 orange juice Is the refractometric zu-
S I. ROU7TS7lRM-GRNcODIENTADDED 4.1....... 3.74 3.10 4.57 310 crose value determined in accordance

_... .7 a .17 4_ 317 with the International Scale of Refrac-t ° ... .7a5 3.18 &D 3.18
U. S. Grade A U. S. Grade B 41.4 -.... 3.76 3.16 4.00 31S tive Indices of Sucrose Solutions and to
or U. S.Fancy or U. S. Choice 3.5' ....... a 310 4.61 3.10 which the applicable correction for acid

4 _....... 3.79 3.21 4G3 am is added. (See Table III for correc-
Brixvaue atio atio :atio natio 4L .P-- o3.13 3.22 4.64 3-22 tions.)of the 10".1 16".1 s". 18",1 dL ... 3.81 3.22 4. CO 3.22
concentrate __20'_ 3.82 3.23 4.07 3. Ta
mdegrees M2.1 -. 63 3.24 4.(3 3..T1 TTl t--COTIY.3Y0n0AnxuOBnzzVj

Bri Acid Acid 1 3.4 3.25 4.0 3.23
percent by weight percent by weight 42.3' ......... Ea5 3.25 4.70 M25c42.4 -..... 3. 5 3.0) 4.71 3.031 cctfJn Cto-ecttn42__ IES 3.27 4.72 & .17 tobo to te

MAfimicn Mtin=mnn Aran ~Tintmnm _ 167 3.23 4.73 ,2 r~d to cred to
_ 42...... 3.3 &.23 4.74 &23 CtrfyecU, ctr Citridr tL3e .

3.s*- 3.Z12 4.70 1:3 nnhydrous cter anhydicus eter&00 2 02.9 a93 3. 4.77 Mm (Mrcent by cuaca (pcrcmntby snca0.0____ 400 i 2.50 & o 2.22 T~°... .c03 -3 .zb.:0 v g t) Val= to N ctzht) .;aina o
401....- 4.01 2.51 &01 2.23 43. ------- 3.91 3.31 4.78 3.31 o L i) ta
402._. 4.02 2.51 .03 2.23 3.1. . 3.02 3.62 4.70 126 obe-ari grccindr.
40.3' 4.03' 2.52 5.04 2.24 4.2 3.93 3.6 = 4LED 3.65 Val= Vrix40.4'-__ 4.04 2.53 .05 2.24 *-- 3.04 3.33 4.81 3. - 4
40.5*_- 4.05 2.53 &.06 2.25 3.4 ..... 3.M 3.4 4.82 &3.
0.6*___ _ 4.06 2.54 &08 2.2G 43--.6' .3.95 3.35 E3 4.65 P4.3

40.7*........ 4.07 2.84 Z.039 2.2G as. M.3 3"' 48 3.33 Z _.43 ..) 140.8' 4.08 2.55 5.10 2.27 43.r--_ 3.07 3.30 F3 3 ' 24. - .47 4.4- - .
40.94_ .09 2s & 2.27 43R1..... 3.03 3.37 .87 &.37 Z.1 4._.9
4L0--.-. 4.10 2.56 .13 2.23 43.V__ 3.0 =3 4.E3 .31 4.8I__,__ .82
411'.... 4.1 2.57 3.14 2.23 44.0 4.0O a.33 4.A9 3.23 3n :L3 .&7
413.___ . 4.12 2.3 3.15 2.29 44.1 ' ....... 4.01 3.X- 4.0 =9 3.2 - .0 &0... .. 0
41.3_...... 4.13 2.58 3.16 2.29 4

"
.

-
o 4.02 3.40 4.01 3.40 s - .08 3.' 1.]

41.4_- 4.14 2,59 5.18 2M.30 4- 3 4.03 3.41 4.&02 3.41 34. .4- , LC4
2.9404 34 L .2 . -. 70 5.L....... 3. 0741.5-_ 4.15 2.59 -. 19 2.31 44. 4.04 3.42 4.93 3.42 3.8 __ A41.6 ...... 4.16 2.60 .20 2.31 1---- 4.05 3.42 4.04 3.42 3.8

41.7---.. 4.17 2.61 5.21 2.32 44.0 ......... 4.05 3.43 4.9C 3.43
41.8__- 4.18 2.61 &23 2.65 44.. 4.0 3.44 4.07 3.4t IScaro 'lcfrctcmtrL- Dcteriation of Solrb!s4.91-_ &.19 2.62 524 : 2.33 44- --... 4.07 3.45 443 3.45 fts..,, InCtm race I-b . .Se vef tns an" V4%u E.

42.0--...... -4.20 2.63 .25 2.33 - 4.03 &45 4.V9 E45s , Et en
42.1 ..... 4.21 2.63 5.28 2.34 4&0_.... 4.03 .40 &00 240 B3.:r, U tho A33].t0 4 0Edition of IndunArIand
42 .. 4.22 2.64 .23 2.34 4W5-1.---- 4.10 3.47 &01 a.47 M -rf3 Ch 1.U, VOL A Paa 447. A 15,12-.
42.3. 4.23 2.64 &29 2.35 45.2

"
...... 4.11 3.43 3.02 3.43

4e____ ..... 2 &30 23 4. 12 3.4S &03 .43 §52.1321 Explanation of analyses.
46__-- ,.25 2.66 &431 2.36 - - .13 3.49 &o& 3-49 (a) The measurement of Brx value is
42.6... &26 ±66ry 33 2.37 45.5'....... 4.14 ZED0 5.0 3.8... 4.27 2.67 3.34 2. ! .637 ._ 4.15 3. 3&07 3a determined on the thawed concentrate
43.8'__ 4.28 2.63 &.35 3. 4&-- 4.1i 3.12 U &3 3-. in accordance with the refractometric
42.9'_ 4.29 .63 3.S6 2338 3S'- 4.10 3.1_ 3 3. M
43.0____ 40 2.69 53 2.39 45.____ 4.17 3.3 3M10 B method for sugars and sugar products,
43.1'__ 4.31 2.6 3.39 2 46.0.... 4.18 10 U &11 &5t outlined in the Ofclal Methods of

3.2*- 4.2 . 7 &40 .40 W --... 4.09 3.15 .12 3- Analysis of the Association of Ofcial43.V__ &.33 2.1 5.4 2.41 . .... 4.20 M[5 &13 Its
43.4*__. 4.34- 2.7 43 2.41 4Agr'i4.21 3.8, 3.14 3.6 Agrlcultural Chemists.

L__'_ 33 372 3.44 2.42 40
°- ..... 422 367 3.10 3.57 (b) "Acid." calculated as anhydrous

43.6*- . 4.36 2.73 5.45 24.2 4W-5 4.23 3.0 t617 3.18
43.7.... 4.37 3.73 346 2. 46.'... 4.2 31 &3. a.1s citric acid, Is determined by titration
43.8o. 4.&33 3.74 349 2.43 467..... 4.2 3. 3.10 3.02 with standard sodium hydroxide solu-
43.9%... 4.39 2.74 5.49 24 463..... 4.25 3.00 & M 3.00 tion, using phenolphthaleln as indicator.
44.00 4.40 2.75 3.50 2.44 40.-........ 4.23 3. i &21 3.61

47.0_ ... 4.7 3.08 &22 3.0 c) "Recoverable o1l" is determined
27........ 4. 3.62 23 3.08 by the followmg method:

Ie.Drx U-W8Tmnmuir AND 11n0m AaD on MOZoEN 472'_.__... 4.23 3.03 &24 3.63
CONCENTRATED BLENDED P PERUIT JUICE AD 47.V ---.. 4.-- 0 3.64 &3 3.A (1) Equrpment. Oil separatory trap
O.ANiGE ImCE 47.4. 4.... . 1 & - si mla to either of those Illustrated in
ST=L. VTHSZS =EXNG INGR DIENT ADDED 47.6.__ 4.63 aa &2D 3.6 r 'gure 1 and Figure 2.

-472........ 4.34 3.67 &35 3.07
47.8 - 4.35 3.0 &31 3. C3 Gas burner or hot plate.

US. GradeA U. S. GradeB 47.9
_

_..... 4.35 3.0 &33 3.C3 lng-ta nd and cIamp .
or U. S. Fancy or U. S. Choice 43.0...... 4.4 a. .9 .33 3.0 Rubber tubing.

3-11ter ow-neoCk fla-s
BrnX value l:atio Ratio

of the 1.1:1 13i
concentrate
m degrees

Bnx Acid
percent by -eight

40.0'___ 3.64 3.08
40.10 _ 3.65 3.08
40.2--.... 3.65 3.09
40.3'..... 3.66 3.10

1Rato Ratio EXPLANATIONS AN 3IEMODS O AALYSES (2) Procedure. Cl) "0ctl 400 grams9.1 13:1UExcl grm

--- § 52.1320 Deftitions of terms as used of the thawed concentrate mixed with
Acid 2n these standards. (a) "Oranges" means water to approximately two liters are

percent by Jght oranges of the sweet orange group (cit- placed in a 3-liter flask. Close the stop-
Srus smensis) and the Mandarin group cock, place distilled water In the gradu-

Arnmn Slnlma (Citrus reticulata), except tangerines. ated tube, rnm cold water through the
- (b) 'Teconstituted juice" means the condenser from the bottom to top, and

4.44 3.os product obtained by mixing thoroughly
4.46 2-0s 3 parts by volume of distilled water and sPied vith tho Federal RegLter Divlsan4.47 3.094.48 3aio one part by volume of fr-ozen conceal- as apart of thi~ nl document
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bring the solution to a boil. Boiling is
continued for one hour at the rate of
approximately 50 drops per minute.

(i) By means of the stopcock, lower
the oil into the graduated portion of the
separatory trap, remove the trap from
the flask, allow it to cool, and record the
amount of oil recovered.

(iii) The number of milliliters of oil
recoyered divided by 4 equals the volume
of recoverable oil per 100 grams of con-
centrate.

(d) "Free and suspended pulp" is
determined by the following method:
Graduated centrifuge tubes with a ca-
pacity of 50 ml. are filled with the recon-
stituted blended grapefruit juice and
orange juice and placed in a suitable
centrifuge. The speed is adjusted, ac-
cording to diameter, as indicated in Table
IV and the juice is centrifuged for ex-
actly 10 minutes. As used herein, "diam-
eter" means the over-all distance be-
tween the bottoms of opposing centrifuge
tubes in operating position. After cen-
trifuging, the milliliter reading at the
top of the layer of pulp in the tube is mul-
tiplied by 2 to give the percentage of
pulp.

TASL IV

Approxi- Approxi-
mate mate

Diameter revolu- Diameter revolu-
tions per tions per
minute minute

10 Inches ------- 1,609 1534 inches ----- 1, 29D2
1034 inches....- 1,570 16 inches ------- 1, 271
11 Inches ------- 1,534 1634 inches ----- 1,252
1134Inches 1--- 1, 500 17 inches---_-- 1,234
12 inches-...... 1, 468 1734 Inches-...... 1,216
124 Inches ----- 1,438 18 inches ------- 1,109
13 inches ------- 1,410 18H inches ----- 1,182
1334 Inches.... 1,384 19 inches...... 1,167
14 inches ------- 1,359 19A inches...... 1,152
14Y2 Inches ..... 1,336 20 inches ------- 1,137
15 inches ------- 1,313

LOT CERTIFICATION TOLERANCES

§ 52.1322 Tolerances for certijlcatiolz
of offictally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen concentrated blended
grapefruit juice and orange juice, the
grade for such lot will be determined by
averaging the total scores of the con-
tainers comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

RULES AND REGULATIONS

SCORE SHEET

§ 52.1323 Score sheet for frozen con-
centrated- blended grapefruit quzce and
orange 7Uzce.

Size and kind of container- . -

Container mark or Identification-...._...._...
abel -------------------- -.. . . ...

Liquid measure (Fl. ounces) -------------------- ------
Brix value of concentrate (corrected for acid) .... ----
Anhydrous citric acid (% by weight) ----------- - -
Brix value to acid ratio (-:1) --------- - ......
Recoverable oil (ml./00 grams) .......................
Free and suspended pulp ( -) ...................
Reconstitutes prop s (No) .----
Appearance of fresh Juice (Yes) (No) -................

Factors Score points

Color...-. 20 (A) 17-20
(B) 114-16
(SStd) 10-13
(A) 34-40

Absence of defects ......-... 40 (B) 1 28-33(SStd) 1 0-27(A) 34-40

Flavor ....------ 40 B '28-33
(SStd) 10-27

Total score .........--- 1

1 Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED GRAPE JUICE 1

PRODUCT DESCRIPTION, TYPES, STYLES,
GRADES

§ 52.1341 Product d es crtl1p tzon.
Canned grape juice is the unfermented
liquid obtained from- properly matured
fresh grapes. Such grape juice is pre-
pared without concentration, without
dilution, is packed with or without the
addition of sweetening ingredients, and
is sufficiently processed by heat to as-
sure preservation of the product in her-
metically sealed containers (either metal
or glass)

§ 52.1342 Types of canned grape
2uzce. (a) Type I. Concord type (pre-
pared from grapes of the slip-skin
varieties of the Concord type of the
Labrusca species)

(b) Type 11. Any type other than
Concord type (prepared from a single
variety of grapes other than Concord
type)

(c) Type III. Blended type (prepared
from two or more varieties of grapes)

§ 52.1343 Styles of I canned grape
guzce. Unless specifically designated" as
"sweetened" canned grape juice is con-
sidered as "unsweetened."

(a) Style I, Unsweetened (without
added sweetening ingredient or ingre-
dients)

(b) Style II, Sweetened (with added
sweetening ingredient or ingredients)

§ 52.1344 Grades of canned grape
iutce. (a) "U. S. Grade A" or "U. S.

Fancy" is the quality of canned grape
juice from which tartrate crystals have
been removed; that possesses a good
color- that is practically free from de-
fects; that possesses a good flavor; and
that scores not less than 85 points when

The requirements of these standards shall
not excuse failure to comply with the provi-
sions of the Federal Food, Drug, and Cosmetic
Act.

scored In accordance with the scoring
system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
Is the quality of canned grape juice from
which tartrate crystals have been re-
moved, that posesses a reasonably good
color; that is reasonably free from de-
fects; that possesses a reasonably good
flavor, and that scores not less than '0
points when scored In accordance with
the scoring system outlined in this
subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned grape juice that
fails to meet the requirements of U, S.
Grade B or U. S. Choice.

FILL OF CONTAINER

§ 52.1345 Recommended fill of con-
tamer The recommended fill of con-
tainer Is not Incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container be
filled as full as practicable with grape
juice and that the product occupy not
less than 90 percent of the volume of the
container.

FACTORS OF QUALITY

§ 52.1346 Ascertaining the grade. (a)
The grade of canned grape Juice is ascor-
tf.ned by considering, in conjunction
with the requirements of the respective
grade, the respective ratings for the fac-
tors of color, absence of defects, and
flavor.

(b) The relative Importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
such factors are:
F ctors: Pohlits

Color ----------------------------- 40
Absence of defects ----------------- 20
Flavor ---------------------------- 40

Total score ------------------- 100

§ 52.1347 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
is scored Is inclusive (for example, "17
to 20 points" means 17, 18, 19, or 20
points)

§ 52.1348 Color-(a) (A) classifiea-
tion. Canned grape juice that possesses
a good color may be given a score of 34
to 40 points. "Good color" has the fol-
lowing meanings with respect to the
types of canned grape juice:

(1) Type I. A bright purple or bright
reddish-purple color typical of properly
prepared and properly processed Juice
from Concord type grapes.

(2) Types II and III. A bright color
typical of properly prepared and
properly processed juice characteristic
of the varietal type or varietal types
from which prepared.

(b) (B) classification. If the canned
grape juice possesses a reasonably good
color, a score of 28,to 33 points may be
given. Canned grape juice that falls
into this classification shall not be
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graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Reasonably good color" has the follow-
ing meanings with respect to the types
of canned grape jice:

(1) Type I. A purple or reddish-purple
color typical of canned grape juice pre-
pared from Concord type grapes and
which color may be slightly dull purple,
slightly dull bluish-purple, or slightly
aull reddish-purple but which is not off-
color for any reason.

(2) Types _r and Ml1. A color typical
of canned grape juice characteristic of
the varietal type or varietal types from
which prepared and which color may be
slightly dull but which is not off-color
for any reason.

(c) (SStd) classification. Canned
grApe juice that fails to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 27
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this is a limiting rule).

§ 52.1349 Absence of defects - (a)
General. The factor of absence of de-
fects refers to the degree of freedom
from sediment and other residue, from
tartrate crystals, from particles of skin,
from particles of pulp, from particles of
seed, and from any other defects.

(b) (A) classification. Canned grape
juice that is practically free from defects
may be given a score of 17 to 20 points.
"Practically free from defects" means
that the canned grape juice may possess
a slight amount of sediment and residue
of an amorphous nature; may possess
not more than a trace of sediment and
residue of a non-amorphous nature; is
practically free from tartrate crystals;
and is free from particles of skin, par-
ticles of pulp, particles of seed, and from
any other defects.

(c) (B) classifcation. If the canned
grape juice is reasonably free from de-
fects, a score of 14 to 16 points may be
given. Canned grape juice that falls
into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Reasonably free from defects" means
that the canned grape juice may possess
a slight amount of sediment and residue
of an amorphous or non-amorphous na-
ture; may possess a slight amount of
tartrate crystals; may possess not more
than a trace of particles of skin, particles
of pulu, particles of seed, and other
aesects.

(d) (SStd) classification. C a n n e d
i'rane juice that fails to meet the require-
aants of paragraph (c) of this section
,_.ay be given a score of 0 to 13 points and

- hall not be graded above U. S. Grade D
ci Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.1350 Flavor-(a) (A) classifica-
-'- a. Canned grape juice that possesses
a good flavor -may be given a score of
S- to 40 points. "Good flavor" means
that the favor is a distinct and normal
flavor, typical of well-matured grapes
and that the canned grape juice is free
from any trace of scorching, carameliza-
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tion, and objectionable flavors and objec- claly dra,
tionable odors of any kind. To score in ciflc lot 01
this classification, canned grape juice for such I
shall meet the following additional re- aging the
quirements: comprisin

(1) Brhx: Style I, unsweetened-not (1) Not
less than 15.0 degrees. container.

(2) Brb:: Style Ir, sweetened-not less ments oft
than 17.0 degrees, age of sucJ

(3) Acid: Not less than 0.60 grams per to such co
100 ml. nor more than 1.20 grams per requireme
100 ml., calculated as tartaric acid. reason of

(4) BrLx-acid ratio: For both Style I, Score of a
unsweetened, and Style II, sweetened, the factor
not less than 14 to 1 nor more than is within
28 to 1. cated;

(b) (B) classification. If the canned (2) No
grape juice possesses a reasonably good ing the sa
flavor, a score of 28 to 33 points may be below the
given. Canned grape juice that falls indicated
into this classification shall not be graded scores; an
above U. S. Grade B or U. S. Choice, (3) All
regardless of the total score for the prod- sample mi
uct (this is a limiting rule) "Reasonably quality pi
good flavor" means that the flavor is Food, Drn
normal and typical of reasonably well- effect at
matured grapes and that the canned certiflcatit
grape juice may be slightly astringent
but is free from any trace of scorching,
caramelization, and objectionable flavors § 52.135:
and objectionable odors of any kind. To grape 2utc
score in this classification, canned grape
juice shall meet the following additional 61 =,, k{=,1
requirements: Cntaar m

(1) BrL: Style 1, unsweetened-not L bL'---LMuld meaun
less than 14.0 degrees. ve.uum (id

(2) Brx: Style II, sweetened-notless T ---.

than 16.0 degrees. Brix ( Cde )
(3) Acid: Not less than 0.45 gram per AcLI (bLt."=

100 mL nor more than 1.40 grams per Drer
100 nml., calculated as tartaric acid.

(4) Br=x-acld ratio: For both Style I,
unsweetened, and Style , sweetened,
not less than 11.5 to 1.
(c) (SStd) classification. C a n n e d

grape juice that fails to meet the re- Abncotdc
quirements of piragraph (b) of this sec-
tion may be given a score of 0 to 27 points .
and shall not be graded above U. S. Grade
D or Substandard, regardless of the total
score for the product (this is a limiting 'o

rule)
EXPLAITATIONS o...

§ 52.1351 Explanation of terms. (a)
"Brix" means the degrees BrIx of canned
grape juice when tested with a Brix Sunr~nT--"
hydrometer calibrated at 20 degrees C. GMrMs
(68 degrees F.) If canned grape juice is PRODUCT])
tested at a temperature other than 20
degrees C. (68 degrees F.) the applicable
temperature correction shall be made to § 52.137
the reading of the scale as prescribed In leafy greci
"Official Methods of Analysis of the the clean
Association of Official Agricultural fresh leaft
Chemists." The degrees BrLx of canned which mai
grape juice may be determined by any out stems,
other method which gives equivalent re- Ing, and b
suits. and main

(b) "Acid" means grams of acid (cal- sary for tl
culated as tartaric acid) per 100 ml. of § 52.137:
juice in canned grape juice determined greens. (
by titration with standard sodium by- (b) Coll
droxide solution, using phenolphthalein bala)
as indicator or any other satisfactory In- (c) Dax
dicator. taraxacun

LOT CERTIWCATIONr TOLEM=IiCES
2 Theoreqi§ 52.1352 Tolerances for certification not ccuzo

of oflczally drawn samples. (a) When vidona or t
certifying samples that have been ofi- mictl Act.
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.wn and which represent a spe-
canned grape juice, the grade

ot will be determined by aver-
total scores of the containers
the sample, if:

more than one-sixth of such
fails to meet all the require-

he grade indicated by the aver-
tI total scores, and, with respect
ntainers which fail to meet the
nts of the indicated grade by
a limiting rule, the average
1 containers in the sample for
-. subject to such limiting rule,
the range for the grade mdi-

ne of the containers comprs-
mple falls more than 4 points
minimum score for the grade
by the average of the totalad

containers comprising the
eet all applicable standards of
.omulgated under the Federal
!, and Cosmetic Act and in
the time of the aforesaid
on.

SCORE SET

3 Score sheet for canned
e.

k or fletan.... ____

re (FL unn)-

'I) _.__..___

tk= Scere Ipofnu

(A) 4-49
4) B) 23-M
M (B) It-Z_(D t-:

4) M t7Z0Z3
(D) I C-27

Imltn rub.

• UNIT ST.s SrANDArs roa
OF Fn O'm Ir" Gnnzis

ESCtIniiONr, rmms, sn-LES, AND

1 Product descnption. Frozan.
is is the product prepared from

sound, succulent leaves of
Sgreens (other than spinach)
ybe whole or cut, with or with-
* by sorting, trimming, wasn-
lanching, which Is then frozen
tained at tempratures neces-
he preservation of the product.
2 Kinds of frozen leafy
a) Beetgreens (Betavulgars)
ards (Brassica oleracea, acep-

adellon greens (Taraxacum
1).

ulzementa of these standazc shall
failure to comply with the pro-
,he Federal Food, Drug, and Co:-
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(d) Endive (Cichorum endivia)
(e) Kale (Brassica oleracea, aceph-

ala)
(f) Mustard greens (Brassica juncea,

brassica chinensis)
(g) Swiss chard (Beta vulgans, cicla)
(h) Turnip greens (Brassica rapa)
§ 52.1373 Styles o1 frozen leafy greens.

(a) "Whole leaf" is the style of frozen
leafy greens that consist of the whole
leaf or large portions of leaf, with or
without adjacent portions of the stem.

(b) "Sliced" is the style of frozen leafy
greens that consist of the leaf or large
portions of leaf, with or without adjoin-
ing portions of the stem, which has been
sliced into reasonably uniform strips.

(c) "Cut" or "chopped" is the style
of frozen leafy greens that consist of the
leaf or large portions of leaf, with or
without adjoining portions of the stem,
which has been cut into small pieces.

§ 52.1374 Grades of frozen leafy
greens. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of frozen leafy
greens that possess a good flavor and
odor, that possess a good color, that
possess a good character, that are prac-
tically free from defects, and that score
not less than 85 points when scored in
accordance with the scoring system out-
lined in this subpart.

(b) "U. S. Grade B" or'"U. S. Extra
Standard" is the cuality of frozen leafy
greens that possess afairly good flavor
and odor, that possess a reasonably good
color, that possess a reasonably good
character, that are reasonably free from
defects, and that score not less than 70
points when scored in accordance with
the scoring system outlined in this
subpart.

(c) "Substandard" Is the quality of
frozen leafy greens that fail to meet the
requirements of U. S. Grade B or U. S.
Extra Standard.

FACTORS OF QUALITY
§ 52.1375 Ascertaining the grade. (a)

The grade of frozen leafy greens is ascer-
tained by considering, in conjunction
with the requirements of the respective
grade, the respective ratings of the fac-
tors of color, absence of defects, and
character.

(b) The relative importance of each
factor which is scored is expressed
numerically on the scale of 100. The
maximum number of points that may be
given each such factor is:
Factors: Poznts

Color --------------.. .------ 20
Absence of defects --------------- 40
Character ------------------------ 0

Total score ------------------- 100

(c) The score for the factors of color
and absence of defects is determined im-
mediately after thawing to the extent
that the product is substantially free
from ice crystals and can be handled as
individual units. A representative sam-
ple of the product is cooked for examina-
tion with respect to character and flavor
and odor.

(d) "Good flavor and odor" means
that the product, after cooking, has a
good characteristic, normal flavor and

odor and is free from objectionable fla-
vors and objectionable odors of any kind.

(e) "Reasonably good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor,
but is free from objectionable flavors
and objectionable odors of any kind.

§ 52.1376 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
is scored is inclusive (for example, "17 to
20 points" means 17, 18, 19, or 20 points)

§ 52.1377 Color-(a) (A) classifica-
tion. Frozen leafy greens that possess
a good color may be given a score of 17
to 20 points. "Good color" means that
the frozen leafy greens possess a practi-
cally uniform bright color characteristic
of the variety.

(b) (B) classification. If the frozen
,leafy greens possess a reasonably good

color, a score of 14 to 16 points may be
given. Frozen leafy greens that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Extra
Standard regardless of the total score
for the product (this is a limiting rule)
"Reasonably good color" means that the
frozen leafy greens possess a reasonably
uniform characteristic color which may
be variable but not to the extent that the
appearance of the frozen product is ma-
terially affected.

(c) (SStd) classification Frozen
leafy greens that are definitely off color
for any reason, or that fail to meet the
requirements of paragraph (b) of this
section, may be given a score of 0 to 13
points and shall not be graded above
Substandard regardless of the total score
for the product (this is a limiting rule)

§ 52.1378 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from grit, sand or silt, seed stems, roots,
grass and weeds, and damage by yellow,
brown, or other discoloration.

(1) "Grit, sand or silt" means any
particle of earthy material.

(2) "Damage" means damage by any
yellow, brown, or other discoloration af-
fecting any leaf, portion of a leaf, stem,
or portion of a stem (except minute, in-
significant injuries which shall not be
considered as damage) to the extent that
the appearance or edibility of the unit
is materially affected.

(b) (A) classification. Frozen leafy
greens that are practically free from de-
fects may be given a score of 34 to 40
points. "Practically free from defects"
means that no grit, sand or silt may be
preaent that affects the edibility of the
frozen leafy greens; seed stems and roots
may be present that do not more than
slightly affect the appearance or edibility
of the product; and for each 12 ounces
of the product there may be present:

(1) Damage affecting leaves and
stems or portions of leaves and stems
aggregating not more than 4 square
inches (4'" x 1") in area. Provided, That
the total damaged area or any part
thereof does not materially, affect the

appearance or edibility of the product,
and

(2) Grass and weeds aggregating not
more than 8 Inches in length: Provided,
That the total amount or any part
thereof does not materially affect the
appearance or edibility of the product.

(c) (B) classification. If the frozen
leafy greens are reasonably free from de-
fects a score of 28 to 33 points may be
given. Frozen leafy greens that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Extra
Standard, regardless of the total score
for the product (this Is, a limiting rule).
"Reasonably free from defects" means
that the product may contain a trace of
grit, sand or silt that does not materially
affect the edibility of the frozen leafy
greens; seed stems and roots may be
present that do not materially affect the
appearance or edibility of the product;
and for each 12'ounces of the product
there may be present:

(1) Damage affecting leaves and stems
aggregating not more than 8 square
inches (8" x 1") In area: Provided, That
the total damaged area or any part
thereof does not seriously affect the ap-
pearance or edibility of the product, and

(2) Grass and weeds aggregating not
more than 12 inches in length, Provided,
That the total amount or any part
thereof does not seriously affect the ap-
pearance or edibility of the product.

(d) (SStd) classification. Frozen
leafy greens that fail to meet the require-
ments of paragraph (c) of this section
may be given a Score of 0 to 27 points
and shall not be graded above Substand-
ard regardless of the total score for the
product (this is a limiting rule)

§ 52.1379 Character-(a) G e n e r a 1.
The factor of character refers to the
tenderness and texture of the leaves and
stems or portions of leaves and stems
The degree of freedom from coarse or
tough leaves and stems or coarse or tough
portions of leaves and stems, and the de-
gree to which the appearance may be af-
fected by ragged and torn leaves and
stems or ragged and torn portions of
leaves and stems are considered under
this factor.

(b) (A) classifieation. Frozen leafy
greens that possess a good character
may be scored 34 to 40 points. "Good
character" means that the leafy greens
are tender and practically free from
coarse or tough leaves and stems or
coarse or tough portions of leaves and
stems and the appearance of the product
is not materially affected by ragged and
torn leaves and stems or ragged and torn
portions of leaves and stems.

(c) (B) classiflcation. If the frozen
leafy greens possess a reasonably good
character a score of 28 to 33 points may
be given. Frozen leafy greens that fall
into this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard regardless of the total score for the
product (this Is a limiting rule) "Rea-
sonably good character" means that the
leafy greens shall be reasonably tender
and that the appearance and eating
quality shall not be materially affected
by the presence of 'coarse or tough loaves
and'stems or coarse or tough portions of
leaves and stems.
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(d) (SStd) classiftcation. Frozen
leafy greens that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 27 points and
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

LOT CERTIFICATION TOLERANCES
§ 52.1380 Tolerance for certification

of officzally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen leafy greens, the grade
for such lot will be determined by averag-
ing the total score of all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the grade
indicated by the average of such total
scores and with respect to such contain-
ers which fail to meet the requirements
of the indicated grade by reason of a
limiting rule, the average score of all
containers in the sample for the factor,
subject to such limiting rule, must be
within the range .for the grade indi-
cated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§ 52.1381 Score sheet for frozen leafy
greens,

Container size-- ---------------------------.
Container code or marking ..........................
Label. ..........---...........................
Net weight (ounces)--.----
Kind of greens. -----------------........-----..-
Style .... --------------------------

Factors Score points

(A) 17-20
Color_..20 (B) 114-16

t(SStd.) 10-13

Absence of defects....... 40 f(D 123-33
_Std.) 10-27

Character-... ...- 40 j(B 12S-33
.(SStd.) 1 0-27

Total score _.... 100

Grade ------------- - --.--------.- .
Flavor and odor .......-----------------

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR

GRADES o ExTRACTED HONEY; HONEY I

FEDERAL REGISTER

§ 52.1392 Types of extracted honey.
The type of extracted honey Is not in-
corporated in the grades of the finished
product since the type of extracted
honey, as such, is dependent upon the
method of preparation and processing,
and therefore is not a factor of quality
for the purpose of these grades. Mc-
tracted honey may be prepared and proc-
essed as one of the following types:

(a) Liquid honey. "Liquid honey" Is
honey that is free from visible crystals.

(b) Crystallized honey. "Crystallized
honey" is honey that is solidly granu-
lated or crystallized, irrespective of
whether "Candied," "Fondant,"
"Creamed," or "Spread" types of crystal-
lized honey.

(c) Partially crystallL.cd honey. "Par-
tially crystallized honey" Is honey that Is
a mixture of liquid honey and crystal-
lized honey.

§ 52.1393 Color of honey. The color
of honey is not a factor of quality for the
purpose of these grades.

(a) The color classification of honey
is determined by means of the U. S. D. A.
permanent glass color standards for
honey.

(b) The respective color designation,
applicable range of each color, and color
range on the Pfund scale are shown In
Table No. I, together with spectrophoto-
metric specifications for freshly prepared
caramel-glycerine solutions which In
thickness of 3.15 centimeters (1.24 Inch)
closely match the colors of the U. S. D. A.
permanent glass color standards.

(c) Crystallized honey and partially
crystallized honey are liquefied by heat-
mg to approximately 54.40 C. (1300 F.)
and cooled to approximately 200 0. (680
F.) before ascertaining the color of the
honey by means of the U. S.-D. A. per-
manent glass color standards for honey.

§ 52.1394 Application of U. S. D. A.
permanent glass color standards in clas-
sifying the color of honey-(a) Sample
containers. The sample containers for
use in making the visual color determina-
tion as set forth in § 52.1395 are square
bottles of colorless transparent glass.
having an internal width at the center of
3.15 centimeters (1.24 inch) with outside
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base dlmensions of approximately 1 is
inches by 1~to Inches, and having a ca-
pacity of approximately 2 ounces.

(b) Comparator- mewnig box. Two
comparators or viewing boxes are re-
quired for the entire color range in the
visual comparison test. Each compar-
ator is divided Into five compartments
approximately 12 inches square, with
each compartment provided with open-
ings approximately 1 o inches square in
the two parallel sides. The U. S. D..
permanent class color standards are
mounted in a fixed position in the front
openings of compartments 1, 3, and 5
of the two comparators, compartments
2 and 4 being adapted to receive the
sample containers.

(c) Clear blanls. Six clear blanhs of
distilled water in capped sample con-
tainers are required. The clear blanks
are placed In the compartments pro-
vided behind each permanent glass color
standard.

d) Cloudy suspensions. Three cloudy
suspensions of bentonite in distilled
water, each In a capped sample con-
tainer, are required. These are referred
to as "Cloudy No. I," "Cloudy No. 2," and
"Cloudy No. 3:' corresponding to varying
degrees of cloudiness within the range of
the different grades of honey. The
cloudy suspensions replace the clear
blanks when cloudy honey is to be clas-
sified for color.

(e) VisuaZ comparison test. The color
of a sample of honey is compared with
the U. S. D. A. permanent glass color
standards In the following manner to
determine Its color classification:

(1) Place the sample of honey in a
clean dry sample container.

(2) Place the clear blanks behind
each permanent glass color standard.

(3) Place the container filled with
the sample of honey successively in com-
partments 2 and 4 of the comparator,
and visually compare the color of the
sample with that of each of the glass
color standards by looking through them
at a diffuse source of natural or artificial
daylight. The color Is classified in ac-
cordance with the color range as given
In Table No. I.

TAnr No. I-CoLoa Dzmnai A n 0¥ Hor'r AND RmEoz m EAM C1ozo

U. S. D. A. Co'= rano Colorrani I Optical
color standards U. S. D. A. color standards Pfund =% dnLyI

Water Whlto ........ Honey that io sWtcr Vite or llphter In clr than or lM.. 0.Ct45
Water White Coalr Standard.

Extra White_..... Honey that is dark-r than Watcr White but not Over S to and fnc:=dn, .15
darker than Extra Vhlto Color Standard. 17.

White -------.--- Honey that 13 darker than Extra WYhit but not Ovcrl7toandincindn .37darker than White Colo-r Standard. Z1.
Extra Light Amber_.. Honey that is darker than White but not darker OverZ4toandIncludin .I

than Extra Light Amb'r or Golden Co lr Stan- 10.dard.

PRODUCT DESCRIPTION, TYPES, TYPES OF Light Amber....... Hone that t ds"arkr than Extra Lgbt Ambcr -ut Ovc.r0oandInduing L5PROCESS, AND COLOR not darker than Llpht Amber Color Standard. 35.
REO Amber..... . Honoy that Is darker than LIpht Ambcr but not Ovcrgtoandiluadlng 3,CS

52.1391 Product description. "Ex-, d= aerthan AmtAr Color 0taidard. 0vc

tracted honey" or "honey" is honey that Dark A Honey that to darkr than Ambcr 'V~ Standard. 1 Over 34..
has been separated from the comb by I Opticaldasty(asrbac - lo- is (l0pccnt tramnlttance), at tiOmu far 3.l5ccntlintcrth!cu= far =a-
centrifugal force, gravity, straining, or by mel-glycerin solutions mcasurix vcrus an equal cell coat alinl glyocin.
other means, and is prepared and packed
under sanitary conditions in accordance (4) If the sample is appreciably are replaced by the cloudy suspensions,
with good commercial practice, cloudy in appearance, the clear blanks "Cloudy No. 1," "Cloudy No. 2," or

"Cloudy No. 3,"-respectively, to facilitate
'The requirements of these standards shall :An approximate color clasification may color classification.

not excuse failure to.comply with the pro- be made by means of the Pfund color grader
visions of the Federal Food, Drug, and Cos- and the color designated in terms of th § 52.1395 Tolerance for certiftcation
metic Act. aforesaid U. S. D. A. color standards. of color of offclal y drawn campilea
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'When certifying the color of samples that
have been officially drawn and which
represent a specific lot of honey, the lot
shall be considered as of one color if not
more than one-sixth -of the containers
comprising the sample contains honey of
a different color- Provided, however
that the honey in none of the containers
falls below the next darker color desig-
nation.

PILL OF CONTAINER

§ 52.1396 Recommended fill of con-
tamer The recommended fill of con-
tamer is not incorporated in the grades
of the fimshed product since fill of con-
tamer, as such, is not a factor of quality
for the purpose of these grades. It is
recommended that each container be
filled with honey as full as practicable,
and with respect to containers of one
gallon or less the honey shall occupy not
less than 95 percent of the total capacity
of the container.

GRADES

§ 52.1397 Grades of honey. (a)
'U. S. Grade A" or "U. S. Fancy" is the
quality of honey that contains not less
than 81.4 percent soluble solids,3 pos-
sesses a good flavor for the predominant
floral source or, when blended, a good
flavor for the blend of floral sources, is
free from defects, and is of such quality
with respect to clarity as to score not less
than 90 points when scored in accord-
ance with the scoring system outlined
in this subpart.

(b) "U. S. Grade B" or I'. S. Choice"
is the quality of honey that contains not
less than 81.4 percent soluble solids,3
possesses a reasonably good flavor for
the predominant floral source or, when
blended, a reasonably good flavor for
the blend of floral sources, is reasonably
free from defects, is reasonably clear,
and scores not less than 80 points when
scored in accordance with the scoring
system outlined in this subpart.
(c) "U. S. Grade C" or "U. S. Stand-

ard" is honey for reprocessing that con-
tams not less than 80 percent soluble
solids,3 possesses a fairly good flavor for
the predominant floral source or, when
blended, a fairly good flavor for the blend
of floral sources, is fairly free from de-
fects, and is of such quality with respect
to clarity as to score not less than 70
points when scored in accordance with
the scoring system outlined in this
subpart.

(d) "U. S. Grade D" or "Substandard!"
Is the quality of honey that fails to meet
the requirements of "U. S. Grade C" or
"U. S. Standard."

FACTORS OF QUALITY

§ 52.1398 Ascertaining the grade. (a)
The grade of honey may be-ascertained
by considering in conjunction with the
requirements of the various grades'the
respective ratings for the factors of
flavor, absence of defects, and clarity.

(b) The soluble solids content of
honey may be determined by means of
the refractometer at 200 C. (68- F.)
The refractive indices and correspond-

3Percent moisture and other equivalents
may be ascertained from Table No. II of this
section.

ing percent soluble solids and equivalent
specific gravity and percent of moisture
may be ascertained from Table No. 11 of
this section. The soluble solids content
of- honey and equivalent values may be
determined by any other method which
gives equivalent results.

(c) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given each factor is:
Factors: Points

F- sla v o r . . . . . . 5 0
Absence of defects ........----------- 40
Clarity -------------------------- 10

Total score ----------------- 100
(d) Crystallized honey and partially

crystallized honey shall be liquefied by
heating to approximately 54.4' C. (1300
F.) and cooled to approximately 20 ° C.
(68 F.) before ascertaining the grade of
the product.

§ 52.1399 Ascertaining the rating for
each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range for the rating of each
factor is inclusive (for example, "27 to
30 points" means 27, 28, 29, or 30 points)

§ 52.1400 Flavor-(a) General. The
factor of flavor refers to the prominence
of the honey flavor and aroma and to its
conformity to the flavor and aroma of
the predominant floral source or blend
of floral sources.

(b) (A) classification. Honey that
possesses a good flavor for the predomi-
nant floral source may be given a score of
45 to 50 points. "Good flavor for the
predominant floral source" means that
the product has a good, normal flavor
and aroma for the predominant floral
source or, when blended, a good Ilavor
for the blend of floral sources and that
the honey is free from caramelized flavor
or objectionable flavor caused by fer-
mentation, smoke, chemicals or other
causes with the exception of the pre-
dominant floral source.

(W) (B) classification. If the honey
possesses a reasonably good flavor for
the predominant floral source,, a score of
40 to 44 points- may be given. Honey
that falls into this classification shall not
be graded above "U. S. Grade B" or "U. S.
Choice" regardless of the total score for
the product (this is a limiting rule)
"Reasonably good flavor for the predom-
inant floral source" means that the prod-
ict has a reasonably good, normal flavor
and aroma for the predominant floral
source or, when blended, a reasonably
good flavor for the blend of floral sources
and that the honey is practically free
from caramelized flavor and is free from
objectionable flavor caused by fermenta-
tion, smoke chemicals or other causes
with the exception of the predominant
floral source.

Cd) (C) classifieation. Honey that
possesses a fairly good flavor for the
predominant floral source may be given
a score of 35 to 39 points. Honey that
falls into this classification shall not be
graded above "U. S. Grade C" or "U. S.
Standard" regardless of the total score
for the product (this is a limiting rule)

"Fairly good flavor for the predominant
floral source" means that the product
has a fairly good, normal flavor and
aroma for the predominant floral source
or, when blended, a fairly good flavor
for the blend of floral sources and that
the honey may possess a slightly cara-
melized flavor, Is free from objectionable
flavor caused by fermentation, smoke,
chemicals or other causes with the ex-
ception of the predominant floral source,

(e) (SStd) classification. Honey that
fails to meet the requirements of para-
graph (d) of this section or is off flavor
for any reason may be given a score of
0 to 34 points and shall not be graded
above "U. S. Grade D" or "Substandard"
regardless of the total score for the
product (this is a limiting rule)

§ 52.1401 Absence of defects-a)
General. The factor of absence of de-
fects refers to the degree of cleanliness
and to the degree of freedom from par-
ticles of comb, propolls, or other defects
which may be in suspension or deposited
as sediment in the container.

(b) (A) classification. Honey that is
free from defects may be given a score
of 37 to 40 points. "Free from defects"
means that the honey contains no defects
that affect the appearance or edibility of
the product, and shall be at least as free
from defects as honey that has been,
strained through a standard No. 80 sieve,
at a temperature of not more than 1300 F

(c) (B) classification. If the honey
is reasonably free from defects a score of
34 to 36 points may be given. Honey
that falls Into this classification shall
not be graded above "U. S. Grade B" or
"U. S. Choice" regardless of the total
score for the product (this is a limiting
rule) "Reasonably free from defects"
means that the honey may contain de-
fects which do not materially affect the
appearance or edibility of the product,
and shall be at least as free from defects
as honey that has been strained through
a standard No. 50 sieve, at a temperature
of not more than 1300 F

(d) (C) classification. Honey that Is
fairly free from defects may be given a
score of 31 to 33 points. Honey that
falls into this classification shall not be
graded above "U. S. Grade C" or "U, S.
Standard" regardless of the total score
for the product (this a limiting rule)
"Fairly free -from defects" means that
the honey may contain defects which
may be noticeable but shall be at least as
free from defects as hohey that has been
strained through a standard No. 18 sIeve,
at a temperature of not more than 1300 F

(e) (SStd) classification. Honey that
fails to meet the requirements of para-
graph d) of this section may be given a
score of 0 to 29 points and shall not be
graded above "U. S. Grade D" or "Sub-
standard" regardless of the total score
for the product (this is a limiting rule)

§ 52.1402 Clarity-(a) General. The
factor of clarity has reference to the
degree of freedom from air bubbles, pol-
len grains, or fine particles of any mate-
rial which might be suspended In the
product.

(b) (A) classification. Honey that IS
clear may be given a score of 8 to 10
points. "Clear" means that the honey
may contain air bubbles which dQ not
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materially affect the appearance of the
product and may contain a trace of pol-
len grams or other finely divided1particles
of suspended material which does mot
affect the appearance of the product.

(c) (B) clasiftcation. If the honey
is reasonably clear a score of 6 to 7 points
maybe given. "Reasonably clear"
means that the honey may contain ar
bubbles, pollen grams, or other finely di-
vided particles of suspended material
winch does not materially affect the
appearance of the -product.

(d) (C) classiftcation. Honey that is
fairly clear may be given a score of 4 to
5 points. Honey that falls into this clas-
sification shall -not be graded above
U. S. Grade C" or "U. S. Standard" re-

gardless of the total score for the prod-
uct (this is a limiting nile) "Fairly
clear" means that the appearance of the
honey may be materially but not serious-
ly affected by the presence of air bubbles,
pollen grams, or other finely divided par-
ticles of suspended material.

(e) (SStd) classkficaton. Honey that
fails to 3meet the requirements of para-
graph (d) of this section may be given
a score of 0 to 3 points and shall not ie
graded above "V. S. Grade C" or "U. S.
Standard" regardless of the total score
for the product Xthis is a limiting rule)
TAB= -NO. I1-T-tm crvz IxDicS SliD Comse ron-

i G PERcEr SOLUBI SOLmS, EuV]AUxLzMT Serzciri
GRAvn AD PERCENT 17o=suRL un EXTOZZTZD
HONEY I

iefmactive Souble SpIflOcinexatgrvity ,o~rine t solids (20-M-0 0.) Wprcet)2010C. (percent) at o t.

1.4844- __...... 9.0 1.3966 21.0
1.4849 ....... 79.2 1.979 20. 8
iAS .... 79.4 1.3992 20.6

.45_--. 79.6 1.4wD 20.4
I.482.-.... . 79.8 1.402D 20.2
1,4868.1 0. 1.4033 2D.0

487_.... SE. 2 L-446 19.8
14876 8.4 L40 0 3D.6

,$SS_ _ SO.6 L4074 19.4
1 a .8 1.4037 3D.2
1.4s90 1-0 .4101 39.0
L495- . 81.2 1 4115 M.8
3490 - £L4 1.4129 1.6
1.4905... 3. L45 1 4143 18.4
1.4900 88 141am 18.2
L.491 --- S.0 1.4171 18.0
1.4M20-.... 2.2 1MM184 17.8
1415 £2.4 14197 17.6
1.493 £2. 1 4212 17.4
13- £2.8 14225 17.2
1.4940.. __... ... _ s.0 1.29 17.0

AM 83.2 14254 1.8
L 83 4 207 16. 6

... 3. 1.4282 16.4
1 6_.__.. S J3.8 1.4295 1.2
1A90- 8.0 1.4310 16.0

4970______ 84.2 1-4324 15.8
1.975 84.4 1.4M33 15.6
1.4930__......_ 84.6 .1435 15.4
1.4985 - . 84. B 1.4367 15.2
1.4m - 85.0 1. 4381 15.0
1.4995 ....... 85.2 1.4395 14.8lz ---_-_- 85.4 L4 09 14.(6
i.,500 ..... 85.6 1.4424 14.4
-5 -------.- -. £5.8 1.448 14.2

L5015- - 6.O t-4453 14. 01.502____.... 86.2 1446G 14.0

L 5 025 . -.._. ._.-- S 6.4 1 4 48 1 3 3 .6
1-5030 -.__.- 86.6 1.495 13. 4

.5035 . 8.8 14510 13.2
i.04........ S 7.0 1.4=2 13.

I-eem i-re corrections: I ef-actoieterxdng is
made at tempertures aboveW0 0. (6S1 F.), add 0.02023
to the rerctive index for each degree 0. or 0.003 for
each degree F. If made below 20' 0. o F.), subtract
correction. -he moisture content -f honey and.equiv-
alent values may be determined by any other method

hvbich gives equivalent results.

LOT CERTICOATION TOLERANCES

§ 52.1403 Tolerances for certification
of oflcuzlly drawn samples. (a) 'When
certifying samples that have been oM-

No. 239-14
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cally drawn and which represent a spe-
cific lot of extracted honey, the grade
for such lot will be determined by aver-
.aging the total scores of an the contain-
ers comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and with
xespect to such containers which fail to
meet the requirements of the Indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor subject to such
limiting rule must be within the range
for the grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all-applicable standards of
quality promulgated under the Federal,
Food, Drug, and Cosmetic Act and In
effect at the time of the aforesaid carti-
fication.

SCORE SHEET
§ 52.1401 Score sheet for extracted

honey.

Slzennd kind ofoontanero -

Contulncr mark cridentiMct ... -

Wet wcl-,ht (oun's . . .:_.
'TyporquId ciystllrv or partuly r a-

Soluble solids (P t).... . -

Mire (Promfl) -

Spclfiegravlty..

7Factors rcWOt
peints

A' 45-n

ThYO..y _____ 10 I 4c

Y0.34

Total ... r............. 10

ou r o -ce or ut_ ...

i ndlca:lil tlngMrnl.

SU PAir-Um~zrua STATES SmxAiw S rort
GRADES OF Fnozmr COxC2-a 3:O3

PaODUCT DESCUII'TOIT 8W CEADES
§ 52.1421 Product 3escrpio. Frozen

concentrate or lemonade Is the product

prepared from lemon juice and one or
more nutritive sweetening Ingredients; it

may contain added lemon oil or concen-
trated lemon oil (or their extracts or
emulsions) and may or may not contain
water in sufficient quantities to stand-
ardize the product. The lemon juice is
produced from fresh, sound, ripe, and
thoroughly uleansed fruit of one or more
of the oigh acid vretie of the species

wateriequrcments ot o standardt t and-

not excu Tafriluro to comply with the pro-
visions of the Federal, Food. Drug, and Cs-
metic Act.

citrus limon (lmonla). Such Juice may
be fresh or frozen or fresh concentrated
or frozen concentrated: Paovided, That
not less than 20 percent, by weight, of
the acidity of the product is derived
from unconcentrated fresh or frozn
lemon juice. The concentrate for lem-
onade s processed in accordance with
good commercial practice and is frozen
and maintained at temperatures sum-
clent for the preservation of the product.

§ 52.1422 Grades of frozeu concenztrate
for lemKoade. (a) "U. S. Grade A7 or
"6U. S. Fancy" is the quality of frozen
concentrate for lemonade which mixes
readily into a lemonade that possesses an
amount of pulp, cloud, and juice sacs so
as to substantially reflect the appear-
ance of lemonade prepared from freshly
expressed lemon juice; that possesses a
good color; that Is practically free from
defects; that possesses a good flavor;
and that score3 not less than 85 points
when scored in accordance with the
scoring system outlined in this section.

(b) I'. S. Grade B" or "U. S. Choice"
is the quality of frozen concentrate for
lemonade which mixes readily into a
lemonade that possesses at least a slight,
but not an excessive, amount of pulp,
cloud, and juice sacs so as to reasonably
reflect the appearance of lemonade pre-
pared from freshly expressed lemon
juice; that possesses a reasonably good
color; that Is reasonably free from de-
fects; that possesses a reasonably good
flavor; and that scores not less than 70
points when scored in accordance With
the scoring system outlined in this
section.

(c) "Substandard" is the quality of
frozen concentrate for lemonade that
fanls to meet the requirements of "U. S.
Grade IV' or "U. S. Choice."

ILL or COT.A137EH

§ 52.1423 Recommended fi of cov-
tain. The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purpose of these gradez. It is
recommended that each container be
filled as full as practicable with frozen
concentrate for lemonade.

FACTORS OF QUALIY

§ 52.1424 Ascertatning fhe grade. (a)
The grade of frozen concentrate for lem-
onade is ascertained by considering the
requirements with respect to the ease
with which the product mixes into a lem-
onade and to the amount of pulp, Cloud
and juice sacs present in the lemonade,
which factors are not scored, and the
factors of color, absence of defects, and
flavor w ich are scored.

(b) The relative importance of each
factor which is scored is expresed nu-
merically on the scale of 100. The
madmum number of points that may
be given such factors are:
Factors: Pointz

Color-_ 20
Absence of d f. 20
Flarvor 0;0

Total lcre ci 1o

(c) The scores for the factors of color,
absence of defects, and flavor are deter-
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mined immediately after the product
has been prepared, as lemonade by thor-
oughly mixing the frozen concentrate
for lemonade with a specific volume of
water as directed by the manufacturer.

§ 52.1425 Ascertaining the rating for
the factors whtch are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "17 to 20
points" means, 17, 18, 19, or 20 points)

§ 52.1426 Color-(a) (A) classification.
Frozen concentrate for lemonade which,
when prepared as lemonade, possesses a
good color may be given a score of 17 to
20 points. "Good color" means a good
bright characteristic color that reflects
the appearance of lemonade prepared
from freshly expressed lemon juice.

(b) (B) classification. If the frozen
concentrate for lemonade, when pre-
pared as lemonade, possesses a reason-
ably good color, a score of 14 to 16 points
may be given. Frozen concentrate for
lemonade thatV falls into this classifica-
tion shall not be graded above "U. S.
Grade B" or "U. S. Choice," regardless of
the total score for the product (tins is a
limiting rule) "Reasonably good color"
means a characteristic color that reflects
to a reasonable extent the color of lem-
onade prepared -from freshly expressed
lemon juice and is not dark or otherwise
discolored for any reason.

(c) (SStd) classification. If the lem-
onade fails to meet the requirements of
paragraph (b) of this section, a score of
0 to 13 points may be given. Frozen
concentrate for lemonade that falls into
this classification shall not be graded
above "Substandard" xegardless of the
total score for the product (this is a lim-
iting rule)

§ 52.1427 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from seeds or portions of seeds, from
harmless extraneous material, from ob-
jectionable material and from other de-
fects not specifically mentioned that
affect the appearance or drinking quality
of the product.

(1) "Harmless extraneous material"
includes, but is not limited to, embryomc
seeds or particles of seeds that measure
not more than ;jo inch in any dimen-
sion, or other similar material winch
is harmless.

(2) "Seeds or portions of seeds"
means any seed or portion thereof,
whether or not fully developed, that
measures more than 3i6 inch m any
dimension.

(b) (A) classification. Frozen con-
centrate for lemonade winch, when pre-
pared as lemonade, is practically free
from defects may be given a score of 17
to 20 points. "Practically free from de-
fects" means that there may be present
not more than an average of 1 seed or
portion of seed for each quart of pre-
pared lemonade; and that the appear-
ance and drinking quality of the lemon-
ade is not materially affected by the
presence of seeds, portions of seeds, ob-
jectionable material, harmless extrane-

ous material, any other defects not
specifically mentioned, or any combina-
tion thereof.

(c) (B) classification. If the lemon-
ade is reasonably free from defects a
score of 14 to 16 points may be given.
Frozen concentrate for lemonade that
falls into this classification shall not be
graded above "U. S. Grade B" or "U. S.
Choice" regardless of the total score for
the product (this is a limiting rule)
"Reasonably free from defects" means
that there may be present not more than
an average of 2 seeds or portions of seeds
for each quart of lemonade; and that the
appearance and drinking quality of the
lemonade is not seriously- affected by
the presence of seeds, portions of seeds,
objectionable material, harmless extra-
neous material, any other defects not
specifically mentioned, or any combina-
tion thereof.

(d) (SStd) classification. If the lem-
onade fails to meet the requirements of
paragraph (c) of this section, a score of
0 to 13 points may be given. Frozen
concentrate for lemonade that falls into
this classification shall not be graded
above "Substandard" regardless of the
total score for the product (this is a lim-
iting rule)

§ 52.1428 Flavor-(a) (A) classifica-
tion. Frozen concentrate for lemonade
which, when prepared as lemonade,
possesses a good flavor, may be given
a score of 51 to 60 points. "Good fla-
vor" means a fine, distinct, and sub-
stantially typical flavor-of lemonade pre-
pared from- freshly expressed lemon
juice and which flavor is free from ter-
penic, oxidized, rancid, or other off-
flavors. To score in this classification,
the lemonade shall test not less than 10.5
degrees Brix; shall-contain not less than
0.7 grams of acid per 100 ml of the
lemonade; may not contain more than
0.02 ml of recoverable oil per 100 ml of
the lemonade; and the Bnx-acid ratio
shall not exceed 20:1.

(b) (B) classification. If the pre-
pared lemonade possesses a reasonably
good flavor, a score of 42 to 50 points
may be given. Frozen concentrate for
lemonade that falls into tins classifica-
tion shall not be graded above "U. S.
Grade B" or "U. S. Choice" regardless of
the, total score for the product (this is a
limiting rule) "Reasonably good flavor"
means a fairly typical flavor of lemonade
prepared from freshly expressed lemon
juice and which flavor is practically free
from terpemc, oxidized, rancid, or other
off-flavors and is free from abnormal
flavors of any kind. To score in this
classification the lemonade shall test not
less than 10.5 degrees Brix; shall contain
not less than 0.7 gram of acid per 100
ml of the lemonade, may contain not
more than 0.03 ml of recoverable oil per
100 ml of the lemonade; and the Brix-
acid ratio shall not exceed 20:1.

(c) (SStd) classification. If the pre-
pared lemonade fails to meet the re-
quirements of paragraph (b) of this sec-
tion, a score of 0 to 41 points may be
given. Frozen concentrate-for lemonade
that falls into this classification shall not
be graded above "Substandard" regard-
less of the -total score for the product
(this is a limiting rule)

EXPLANATIONS AND METIODS OF ANALYSES
§ 52.1429 Deflnition of terms. (a)

"Brix" means the degrees Brix of the
lemonade when tested with a Brix hy-
drometer calibrated at 200 C. (080 F.)
If used in testing lemonade at a temper-
ature other than 20° C. (680 V.) the
applicable temperatulre correction shall
be made to the reading of the Scale as
prescribed In "Ofmicial Methods of
Analysis of the Association of Ofloal
Agricultural Chemists." The degrees
Brix of lemonade may be determined by
any other method which gives equivalent
results.

(b) "Acid" means the grams of acid
(calculated as anhydrous citric acid) per
100 ml of the prepared lemonade doter-
mined by titration with standard sodium
hydroxide solution using phenolphta-
lein as an indicator.
(c) "Brix-acid ratio" means the ra-

tio between the degrees "Brix" as de-
termined in this section and the acid In
grams per 100 ml of lemonade.
(d) "Dilution factor" is the value ob-

tained by dividing a volume of lemonade
by the volume of concentrate for lemon-
ade used In its preparation when such
lemonade Is prepared In accordance with
the manufacturers directions.

§ 52.1430 Explanation of analyses,
Recoverable oil is determined by the fol-
lowing method:
(a) Eguipment.
oil separatory trap similar to either of

those illustrated In Figure 12 and Figuro 2.2

Gas burner or hot plate.
Ringstand and clamps.
Rubber tubing.
3-liter narrow-neck flask.

(b) Procedure. Place exactly 1 liter
of the concentrate for lemonade with ap-
proximately 1 liter of water in a 3-liter
flask. Close the stopcock, place dis.
tilled water in the graduated tube, run
cold water through the condenser from
bottom to top, and bring the mixture
to a boil. Continue boiling for one
hour at the rate of approximately 50
drops per minute. By means of the
stopcock, lower the oil into the gradu-
ated portion of the separatory trap, re-
move the trap from the flask, allow it to
cool, and record the amount of oil re-
covered. The number of milliliters of
oil recovered divided by 10 times the
dilution factor is equivalent to the num-
ber of milliliters of oil per 100 milliliters
of the lemonade.

LOT CERTIFICATION TOLERANCES
§ 52.1431 Tolerances for certifcation

of offietally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a
specific lot of frozen concentrate for
lemonade the grade for such lot will be
determined by averaging the total scores
of the containers comprising the sample,
if, with respect to those factors which
are scored:

(1) Not more than one-sixth of the
containers falls to meet the grade indi-
cated by the average of such total
scores;

2FIgures 1 and 2 filed as part of the orig-
Inal document.
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(2)" None of the containers falls more
than 4 points below the minmum score
for the grade indicated by the average
of such total scores;

£3) None of the containers falls more
than one grade below the grade indicated
by the average of such totalscores;

(4) The average score of all con-
tamers for any factor subject toa limit-
ing rule is within the score range of that
factor for the grade indicated by the
average of the total scores of the con-
taimers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certi-
fcation.

ZsCORn SHEET

§ 52.1432 Score shee for frozen con-
zentrate for lemonade.

Size anidna of container.......
Conjaiermnr rieiiiaio .-.... ,.
lae (Iudingdiion aetor)... .
linuid me (ndl ouces) .
Bn rfthee e__.........
.Anhydrons itdc=aeilin the2enmondo tgras per
:On, ucdzatio .... .... .... .... ....
leovem'ble oil (millliter r o lie
lemnade) --

Meconstitutespreperly lyes) f-o).

7actors Score points

f(A) 17-20
Color- ___0__ J (B) 1t-16

(SStd) 10-13

Absenceuldeects....-..... M0 s) '14
A0 ( ) ' 47 -2 0

B ~td) 10-13

(SStd) '0-4i

Tolsscore 109

'Indmicates ilunmiezI.

SUBPJMT -'UITED STATES STAIDARDS 7O3
-GADES F ORANGE MARMALADE -

PROD-UCT DESCRIP2IO, _KNDS, STYLES,
TYP ES, GRADES

5521451 roduct d eserz:ptzo.
Orange marmalade is the semi-solid or
gel-Mlle product prepared from orange
fruit ingredients together with one or
more sweetening ingredients and nay
contain suitable food -aids, food -pectins,
lemon juce, or lemon peel. The in-
gredients are concentrated by cooking to
such a point that the soluble solids con-
tent of the finished marmalade is not less
than 168 percent.

52.1452 .Ends of orange inarmalade.
(a) "Sweet orange marmalade" means
that the orange fruit ingredient con-
sists prncipally of such varieties as
Navel and Valencia or other commercial
dessert varieties other than tangerines.
"Sweet orange marmalade" is prepared
from not less than 30 parts by weight of
orange fruit ingredient to '70 parts by
weight of sweetening ingredient.

-b) "Bitterorangemarmalade'nieans
that the orange fruit ingredient consists

'Thexequirements of these standards shal

.not excuse failure to comply with the pro-
visions -of the Federal Food, Drug, and Cos-
metic Act.
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principally of the Seville or cour type of
oranges other than tangerines. ' B tter
orange marmalade" is prepared from not
less than 25 parts by weight of orange
fruit ingredient to 75 parts by weight of
sweetening Ingredlent.

(W) "Sweet and bitter orange marma-
lade" means that the orange fruit in-
gredient consists of a blend of sweet
oranges and bitter oranges other than
tangerines. "Sweet and bitter orange
marmalade" is prepared from not less
than'30 parts by weight of orange fruit
ingredient to 70 parts by weight of
sweetening ingredient. It is xecom-
mended that the orange fruit Ingredl-
ent from which "Sweet and bitter orange
marmalade" is prepared be approxi-
mately 50 percent by weight of sweet
orange material and bitter orange mate-
Tial.

§ 52.1453 StyJles oforange marmalade.
(a) "Sliced" means that the peel in the
orange marmalade is in thin strips.

(b) "Chopped"means that the pee In
the orange marmalade Is in small pieces
(such as irregular shapes and dice-like
shapes).

.§52.1454 TrPes ol orange -marmalade.
fa) "Type I, Clear" means that the peel
is suspended in a translucent semi-solid
or gel-like ass.

b) "Type IL Natural" means that the
peel is suspended in a cloudy or opaque
semi-solid or gel-like mass.

§ 52.1455 Grades of orange marna-
lade. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of orange marma-
lade that is practically free from defects;
that possesses a good flavor and odor;
-and that is of such quality with respect
to color and consistency and character
as to score not less than 85 points when
scored in accordance with the scoring
system outlined in this subpart.

0) -U. S. Grade B" or 1U. S. Choice"
is the quality of orange marmalade that
possesses a reasonably good color; that
possesses a reasonably good consistency
and character; that is reasonably free
from defects; that possesses a reason-
ably good -favor and odor; and that
sc ores not less than '10 'points 'when
scored in accordance with the scoring
4system outlined in this subpart

(c) 9U. S. Grade IV' or "Substandard'
is the quality of orange marmalade that
falls to meet the requirements of U. S.
Grade B or U. S. Choice.

FILL OF COlrTAnim

-152.1456 Recommended fill of con-
tamer The recommended Ill of con-
tamer is not incorporated in the grades
of the finished product since fil of con-
tamer, as such, is not a factor of qual-
ity for the purposes of these grades. It
is recommended that each container be
filled as full us practicable with orange
-marmalade and that the product occupy
not less than 90 percent of the volume
of the container.

FACTORS OF -QUALI

552.1457 Ascertatning the grade.
The grade of orange marmalade Is azcer-
-tamed by considering, In conjunction
with the requirements of the respective
grade, the respective ratings for the fac-

tor of color, consistency and character,
absence of defects, and flavor and odor.
The relative importance of each factor
which is scored is expressed numencally
on the scale of 100. The maximum num-
ber of points that may be given such
factors are:
rectora: POiizts

Color 2)
Conlztncy and car ..r 20
Absence of defect3 - 20
Ma=vor nd clor_. .... 40

'Total or-r.._ 1013

§52.1453 Ascertarmng the rating for
the factors which are scoreid The eszen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor -which is scored
is Inclusive (for example, 117 to 20
points" means 17,18, 19, or 20 points)

§ 52.1459 Color-Ca) (A) ,assijfica-
tfon. Orange marmalade that possesses
a good color may be given a score of 17
to 20 points. "'Good color" means that
"the product possesses a practically ui-
form bright color characteristic of prop-
erly prepared and properly processe d
orange marmalade for the respective
ldnd; that the product Is practically free
from green-colored peel, and that the
product is free from dullness of color
due to oxidatlon or improper procesmng
or Improper cooling or other causes.

(b) (B) classification. If the orange
marmalade possesses a reasonably good
color, a score of 14 to 16 points may be
given. "Reasonably good color" means
that the product possesses a reasonably
uniform color; that the product is rea-
sonably free from green-colored p-el;
that the color of the product may be
slightly dull but is not off-color nor ex-
cessively dark due to oxidation or im-
proper processing or improper ccoling or
other auses.

(c) (SStd) classiftcation. Orange
marmalade that fails to meet the re-
quirements of paragraph (b) of this sec-
tionmay be given a score of 0 to 13 point-
and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this IS a,
limiting rule).

§ 52.1460 Cozstency and character-
(a) General. The factor of consistency
and character refers to the gel strengsth
of the product, the amount and distribu-
tion of the peel in the product, the ten-
derness of the peel, the uniformity of
width of slices of peel, and the uniformity
of size of small pieces of peel.

0b) (A) classification. Orange mar-
molade that possesses a good consistency
and character may be given a score of
17 to 20 points. "Good consistency and
character" means that the product is a.
firm but tender gel and may possess no
more than a very slight tendency to
.now; that the product contains a sub-

tantlal, but not excessive, amount of
peel; that the peel s evenly distributed;
that the peel is tender; that In "sliced"
style, the thin strips of Pee are predomi-
nantly of strips approximating a inch
to JA inch in width; and that in
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"chopped" style, the small pieces of peel
are reasonably uniform in size.

(c) (B) classrfcation. If the orange
marmalade possesses a reasonably good
consistency and character, a score of 14
to 16 points may be given. "Reasonably
good consistency and character" means
that the product may be definitely firm
but is not excessively gummy nor exces-
sively rubbery or that the product may
be viscous but is not excessively thin;
that the peel is fairly evenly distributed;
that the peel is reasonably tender; that
in "sliced"* style; the thin strips of peel
are predominantly of strips approximat-
ing no more than Y inch in width; and
that in "chopped" style, the small pieces
of peel are fairly uniform in size.

d) (SStd) classijication. 0 r a n g e
marmalade that fails to meet the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 13 points
and shall not be graded above U. S. Grade
D or Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.1461 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
seeds or portions of seeds, from blemished
peel, from objectionable material, from
harmless extraneous material, and from
any other defects not specifically men-
tioned that affect the appearance and
eating quality of the product.

(1) "Harmless extraneous material"
includes, but is not limited to, small par-
ticles of leaves, undeveloped seeds or
particles of seeds that measure not more
than Vio inch in any dimension, or other
similar materials that are harmless.

(2) "Seeds or portions of seeds"
means any seed or any portion thereof,
whether or not fully developed, that
measures more than %; inch in any
dimension.

(3) "Blemished peel" means pieces
of the peel blemished by surface dis-
coloration to the extent that the appear-
ance or eating quality is materially
affected.

(b) (A) classification. Orange mar-
malade that is practically free from de-
fects may be given a score of 17 to 20
points. "Practically free from defects"
means that there may be present on an
average for each 16 ounces net weight,
not more than 1 seed or portion of seed
and not more than 6 pieces of blemished
peel; and that in a single container, the
appearance and eating quality of the
product is not materially affected by the
presence of seeds, portions of seeds,
blemished peel, objectionable material,
harmless extraneous material, any other
defects not specifically mentioned, or any
combination thereof.

c) (B) classification. If the orange
marmalade is reasonably free from de-
fects, a score of 14 to 16 points may be
given. Orange marmalade that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Choice,
regardless of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably free from defects" means that there
may be present on an average for each
16 ounces net weight, not more than a
total of 2 seeds or portions of seeds and

not more than 10 pieces of blemished
peel; and that in a single container, the
appearance and eating quality of the
product is not seriously affected by the
presence of seeds, portions of seeds,
blemished peel, objectionable material,
harmless extraneous material, any other
defects not specifically mentioned, or any
combination thereof.

(d) (SStd) classification. Orange
marmalade that fails to meet ,the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this is a limiting rule)

§ 52.1462 Flavor and odor-(a) (A)
classification. Orange marmalade that
possesses a good flavor and odor may be
given a score of 34 to 40 points. "Good
flavor and odor" means that the product
possesses a good and distinct flavor and
aroma characteristic of properly proc-
essed orange marmalade for the respec-
tive kind; that the flavor of the product
is neither excessively tart nor excessively
sweet; and that the product is free from
any caramelized flavor and is free from
objectionable flavor and objectionable
odor of any kind.

(b) (B) classification. If the orange
marmalade possesses a reasonably good
flavor and odor, a score of 28 to 33 points
may be given. Orange marmalade that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Reasonably good flavor and odor"
means that the product possesses a
reasonably good flavor characteristic of
the orange marmalade for the respective
kind; that the flavor of the product may
be excessively tart or excessively sweet
or may possess a slightly caramelized
flavor but that the product is free from
objectionable flavor and objectionable
odor of any kind.

(c) (SStd) classification. Orange
marmalade that fails to meet the re-
quirements of paragraph (b) of this sec-
tion, may be given a score of 0 to 27
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this is a limiting rule)

EXPLANATIONS AND IETHODS OF ANALYSES

§ 52.1463 Explanation of terms or
analyses. (a) "Orange fruit ingredient"
means the edible portions of clean,
sound, mature oranges free from ma-
terial dryness and damage by freezing,
including properly prepared orange peel
and orange juice but excluding oranges
that are artificially colored. Orange

'(1D The weight of orange peel after
the removal of waste materials com-
monly removed therefrom and prior to
steaming or cooking or canning and ex-
clusive of any added water, water used in
preparation, added sweetening ingredi-
ents, lemon peel, or lemon juice;

(2) The weight of orange juice,
whether concentrated or not, approxi-
mating the average soluble solids of
single-strength Juice; and

(3) That the proportion by weight
of such orange peel to such orange Juice
approximates not more than the orange
peel (exclusive of waste materials com-
monly removed therefrom) and orange
juice from sound, mature oranges free
from material dryness and damage by
freezing.

(c) "Sweetening Ingredients" mean
sugar, invert sugar sirup, dextrose, corn
sirup, corn sirup solids, glucose sirup, or
any mixture thereof.

(d) The "weight of sweetening in-
gredient" means the weight of the solids
of such Ingredient or ingredients.
(e) "Soluble solids content" is deter-

mined by the method prescribed in the
"Official Methods of Analysis of the As-
sociation bf Official Agricultural Chem-
ists" as outlined under the applicable
method for determining the soluble
solids in marmalades, except that no
correction is made for water-insoluble
solids.

LOT CERTIFICATION TOLERANCES
§ 52.1464 Tolerances for certification

of officially drawn samples. (a) When
certifying samples that have been ol.
cialy drawn and which represent a spe-
cific lot of orange marmalade, the grade
for such lot will be deterniined by aver.
aging the total scores of the containe's
comprising the sample, if:

(1) Note more than one sixth of such
containers fails to meet all the require-
ments of the grade indicated by the aver-
age of such total scores, and, with respect
to such containers which fail to meet
the requirements of the indicated grade
by reason of a limiting rule, the average
score of all containers in the sample for
the factor, subject to such limiting rule,
Is within the range for the grade indi-
cated;

(2) None of the containers compris.
ing the sample falls more than 4 points
.below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards for
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at the time of the aforesaid certi-
fication.

fruit ingredients consist of a mixture of scoRE sHEET
cooked orange peel or canned orange peel § 52.1465 Sore sheet for orange
together with fresh, cooked, canned, con- marmalade.
centrated, or frozen orange juice or any
combination thereof. The orange juice Si d kid container ............. ......
may be strained or filtered or may con- Container mark or Identification ................. ......
tam part or all of the cellular or edible Label ............................................ ......

Not weight (ounces) ............................. ......fibrous portions of the oranges used. Kd ............................................ ......
(b) The "weight of orange fruit in- - style ..................................................

gredient" means: Solbole solids (0 by Iefractomot):...........:::::
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Factors Score points

(A) 17-20
20 (B) 14-16

E) -13
( 17-20

Consistency and character. 20 ) 14-16
(D) 10-13

(Aj 17-20
Absence of defects ........ 20 14-16

( 0-13
(Ar 13-4

Flavor and odr- - 40 ) 12-33
-- (ID) 1 &-w

Total score --- 100

Grade..._

'indicates limiting rule.

SUBPART-UNTED STATES STANDARDS FOR
GRADES or CANNED MUSHROOMS'

rOENTITY, COLOR, STYLES, AND GRADES

-§ 52.1481 Identity. "Canned mush-
rooms" means canned mushrooms as de-
fined in the definitions and standards of
identity for canned vegetables (21 CFR.
52.990) issued pursuant to the Federal
Food, Drug, and Cosmetic Act.

§ 52-1482 Color (a) White or cream.
(b) Brown.

§ 52.1483 Styles of c a i n e d mush.-
rooms. (a) "Whole" or "whole mush-
rooms" means canned mushrooms con-
sisting of the caps -with the veils closed
and with stems attached.

(b) "3utton" or "button mushrooms"
means canned mushrooms consisting of
the caps with veils closed and with stems
removed immediately below the veil.

(c) "Sliced whole" or "sliced whole
mushrooms" means canned mushrooms
consisting of slices- of whole mushrooms
which have been sliced parallel to the
longitudinal axis.

(d) "Sliced button" or "sliced but-
tons" means canned mushrooms consist-
Ing of slices of buttons wich have been
sliced at right angles to the diameter
of the cap.

(e) "Stems and pieces" means cut or
broken portions of caps and stems.

(f) "Unit" means an individual mush-
room or portion of a mushroom in
canned mushrooms.

§ 52.1484 Grades of canned mush-
rooms. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned mush-
rooms that possess similar varietal char-
acteristics; that possess a normal flavor
and odor; that possess a good color; that
are practically free from defects; that
possess a good character; that are urn-
form in size and shape; and that for
those factors which are scored in accord-
ance with the scormg system outlined in
this subpart the total score is not less
than 85 points: Provzde d, That the
canned mushrooms may be fairly urn-
form in size and shape if the tdtal score
is not-less than 85 points.

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned mushrooms
that possess similar varietal charac-
teristics; that possess a normal flavor

The requirements of these standards shall
not excuse failure to comply with the provi-
sions of the Federal Food, Drug, and Cosmetic
Act.
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and odor; that possess a fairly good
color- that are fairly free from defects;
that possess a fairly good character; that
are fairly uniform in size and shape; and
that score not less than 70 points when
scored in accordance with the scoring
system outlined In this subpart.
(c) "Substandard" Is the quality of

canned mushrooms that fail to meet the
requirements of U. S. Grade C or U. S.
Standard.

SIZES, FILL OF CONTAINIER, AliD DRAIIED
VIEIGHTS

852.1485 SiL= of mushrooms in
whole and button mushrooms. (a) No.
0 (Midget) mushrooms will pass through
a round opening 1 inch in diameter.

(b) No. 1 (Tiny) mushrooms will pass
through a round opening 5 inch in di-
ameter but will not pass through a round
opening JAr inch in diameter.
(c) No. 2 (Small) mushrooms will

pass through a round opening 7,' inch
in diameter but will not pass through a
round opening % inch in diameter.
(d) No. 3 (Medium) mushrooms will

pass through a round opening 13,o Inches
in diameter but will not pass through a
round opening 7'e inch In diameter.
(e) No. 4 (Large) mushrooms will

pass through a round opening 1311 inches
in diameter but will not pass through
a round opening Iy inches in diameter.

(f) No. 5 (Extra Large) mushrooms
are those too large to pass through a
round opening 1%, Inches in diameter.

§ 52.1486 Fill of container for canned
mushrooms. The standard for fill of
container for canned mushrooms is not
Incorporated in the grades of the finished
product, since fill of container, as such,
is not a factor of quality for the purpose
of these grades. The standard of fill
of containers Is not less than 50 percent
of the water capacity of the container
if such capacity is less than 11.0 ounces
avoirdupois; not less than 59 percent of
the water capacity of the container if
such capacity is 11.0 ounces or more but
less than 25 ounces avoirdupois; and not
less than 62 percent of the water capac-
ity of the container if such capacity Is 25
ounces avoirdupois or more. Canned
mushrooms which do not meet this re-
quirement are 'TBelow standard In il1"

§ 52.1487 Minimum drained weight.
The minium drained weights In Table
No. I of this section are not Incorporated
in the grades of the finished product
since drained weight, as such, Is not a
factor of quality for the purpose of these
grades. The drained weight of canned
mushrooms Is determined by emptying
the contents of the container upon a
United States Standard No. 8 circular
sieve of proper diameter so as to distrib-
ute the product evenly, inclining the
sieve slightly to facilitate drainage, and
allowing to drain for two minutes. The
drained weight is the weight of the sieve
and mushrooms less the weight of the
dry sieve. A sieve 8 Inches in diameter
is used for No. 2,S size cans (401" x
411") and smaller and a sieve 12 Inches
in diameter Is used for containers larger
than the No. 2 size can.

soil
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FACTORiS o7 QUALITY

52.1488 Ascertainig the grade. (a)
The grade of canned mushrooms is as-
certained by considering In conjunction
with the requirements of the respective
grade the respective ratings for the fac-
tors of color, uniformity of size and sym-
metry, absence of defects, and tender-
ness.

(b) The relative importance of each
factor which Is scored Is expressed nu-
merically on the scale of 100. Themaxi-
mum number of points that may be given
each such factor Is:
Factora: h oned

color 20
Unliformty of Lia and shape--- 20
Ahenco of d ecct n a.sore__ O
Character u ,20

Total reored ----- - r- 100

Cc) "Normal flavor and odor" means
that the product is free from objection-
able flavors and objectionable odors of
any kind.

§ 52.1489 Ascertaining the ratig for
the factors which, are scored. The essen-
tial variations within each factor which
Is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
Is inclusive (for example, "17 to 20
points" means 17,18,19, or 20 points)

§ 52.1490 or-Ca) (A) classiCoca-
tion. Canned mushrooms that posses-
a good color may be given a score of 26
to 30 points. "Good color" means that
the canned mushrodmns possess a color
that Is practically uniform, bright, and
typical of canned mushrooms producsd
from mushrooms of SImilar varietal
characteristics and meet the following
additional requirements for the respec-
tive color:

(1) "White" or "cream"' The color of
the surface of the cap of the individual
mushroom or portion of mushroomn of
white or cream varieties Is not lighter in
color than Plate 10, F-2. and is not
darker in color than Plate 11,-1-5, as
illustrated In Mederz and Paul's Diction-
ary of Color?2

(2) "Brown!" The color of the sur-
face of the cap of the Individual mush-
room or portion of mushroom of brown
varieties Is not lighter in color than
Plate 11, X-6, and I.- not darker than
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Plate 13, K-7, as illustrated in Maerz
and Paul's Dictionary of Color.!

(b) (C) classification. Canned mush-
rooms that possess a fairly good color
may be given a score of 22 to 25 points.
Canned mushrooms that fall into tins
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the canned mush-
rooms possess a color that is typical of
canned mushrooms p r o du c e d from
mushrooms of similar varietal charac-
teristics and that the product may be
dull but not to the extent that the ap-
pearance is seriously affected and meet
the following additional requirements
for the respective colors:

(1) "White" or "cream." The color
of the surface of the cap of the mdi-
vidual mushroom or portion of mush-
room of white or cream varieties may
be lighter in color than Plate 10, F-2,
but not excessively white, and, may be
slightly darker in color than Plate 11,
1-5: Provided, That the gills of none of
the units are darker than Plate 14, K-8,
as illustrated in Maerz and Paul's Dic-
tionary of Color.2

(2) "Brown." The color of the sur-
face of the cap of the individual mush-
room or portion of mushroom of brown
varieties may be lighter in color than
Plate 11, J-6, b it not excessively light,
and may be darker in color than Plate
13, K-7" Provided, That the gills of none
of the units are darker than Plate 14.
K-8, as illustrated in Maerz and Paul's
Dictionary of Color.2

(c) (SStd) classification. Canned
mushrooms that fail to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 21 points and
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.1491 Uniformity of s z z e and
shape-(a) (A) classification. Canned
mushrooms that are practically uniform
in size and shape may be given a score of
17 to 20 points. "Practically uniform in
size and shape" has the following mean-
ings with respect to the various styles of
canned mushrooms:

(1) Whole mushrooms. The stems are
cut transversely and the diameter of the
largest cap does not exceed the diameter
of the smallest cap by more than Y8 inch.
The units shall be practically uniform in
shape.

(2) Button mushrooms. The stems are
cut transversely so that the distance
from the top of the cap to the end of
the stem does not exceed the diameter
of the cap; and the diameter of the
largest cap does not exceed the diameter
of the smallest cap by more than Vs inch.
The units shall be practically uniform in
shape.

(3) Sliced w h o I e mushrooms. The
length of the longest center slice does
not exceed the length of the shortest
center slice by more than % inch and
the presence of irregular shaped units
does not materially affect the appear-
ance of the product.

2 First edition.

(4) Sliced buttons. The length of the
longest center slice does not exceed the
length of the shortest center slice by
more than % inch and the presence of
irregular shaped units does not mate-
rially affect the appearance of the
product.

(5) Stems and p z e c e s. Stems and
pieces may be irregular in size and shape:
Provided, That the presence of very small
pieces does not materially affect the ap-
pearance of the product.

(b) (C) classification. If the canned
mushrooms are fairly uniform in size and
shape a score of 13 to 16 points may be
given. "Fairly uniform in size and
shape" has the following meanings with
respect to the various styles of canned
mushrooms:

(1) Whole mushrooms. The stems are
cut transversely and the diameter of the
largest cap does not exceed the diameter
of the smallest cap by more than V4 inch.
The units shall be fairly uniform in
shape.

(2) Button mushrooms. The stems
are cut transversely so that not more
than 10 percent, by count, of the mush-
rooms have stems of such length that
the distance from the tip of the cap to
the end of the stem exceeds the diameter
of, the cap, and the diameter of the
largest cap does not exceed the diameter
of the smallest cap by more than /4 inch.
The units shall be fairly uniform in
shape.

(3) Sliced whole mushrooms. The
length of the longest center slice does
not exceed the length of the shortest
center slice by more than % inch and
the presence of irregular shaped units
does not seriously affect the appearance
of the product.

(4) Sliced buttons. The length of the
longest center slice does not exceed the
length of the shortest center slice by
more than % inch and the presence of
Irregular shaped units does not seriously
affect the appearance of the product.

(5) Stems and pzeces., Stems and
pieces may be irregular m size and shape.

(c) (SStd) classification. Canned
mushrooms that fail to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 12 points
and shall not be graded above Substand-
ard, regardless of the total score for the
-product (this is a limiting rule)

9 52.1492 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
units which are damaged or seriously
damaged.

(1) "Damaged" means damaged by
discoloration, pathological injury, insect
injury, mechanical mijury, or damaged
by other means to such an extent that
the appearance or eating quality of the
unit is materially affected. (Knife
marks resulting from the preparation of
sliced whole or sliced button mushrooms
are not considered mechanical injury.)

(2) "Seriously damaged" means dam-
aged to such an extent that the appear-
ance or eating quality of the unit is
seriously affected.

(b) (A) classification. Canned mush-
rooms that are practically free from de-
fects may be.given a score of 25 to 30
points. "Practically free from defects"

means that there may be present not
more than 5 percent, by weight, of dam-
aged or seriously damaged units: Pro-
vled, That not more than 1 percent, by
weight, of all the units, or 1 unit, which-
ever is greater, may be seriously dam-
aged units.
(c) (C) classification. If the canned

mushrooms are fairly free from defects,
a score of 22 to 24 points may be given,
Canned mushrooms that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this Is a limiting rule) "Fairly free
from defects" means that there may be
present not more than 20 percent, by
weight, of damaged or seriously dam-
aged units: Provided, That not more
than 2 percent, by weight, of all the units,
or 2 units, whichever Is greater, may be
seriously damaged units.

(d) (SStd) classification. Canned
mushrooms that fall to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 21 points
and shall-not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

§ 52.1493 Character-a) Genera.
The factor of character refers to the
tenderness and texture of the canned
mushrooms and the development of the
cap.

(1> "Closed veil" means that the mem-
brane which extends from the Inner edge
of the cap to the stem practically covers
the gills.

(b) (A) classification. Canned mush-
rooms that possess a good character may
be given a score of 17 to 20 points. "Good
character" means that the units are
intact, practically all are tender and free
from fibrous or rubbery units, and that
with respect to whole and button mush-
rooms at least 95 percent, by weight, of
all the units possess closed veils.
(c) (C) classification. If the canned

mushrooms have a fairly good character
a score of 13 to 16 points may be given.
Canned mushrooms that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
character" means that the units are rea-
sonably intact, may be fairly tender and
reasonably free from fibrous or rubbery
units, and that with respect to whole and
button mushrooms at least 00 percent, by
weight, of all the units possess closed
veils.

(d) (SStd) classification. Canned
mushrooms that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to lZ points and
shall not be gradred above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.1494 Tolerance for certiflcation
of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned mushrooms, the grade
for such lot will be determined by aver-
aging the total scores of all containers,
if:
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(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the grade
indicated by the average of such total

-scores, and with respect to such con-
tainers which fail to meet the require-
ments of the indicated grade by reason
of a limiting rule, the average score of
all containers in the sample for the
factor, subject to such limiting rule,
must be witlin the range for the grade
indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certi-
fication.

SCORE SHEET
§52.1495 Score sheet for canned

mushrooms.

Size and kind of container-.------- --
Container miark or identification - ----------
IUbeL ...---- .---- ..- . ... ... ...
Net-weight (ounces) ----
Vacuum Creches) ...... ----
Dramed-weight (ouncs) - - ---

Factors Scorepoints

JA) 26-30
Color- -- - 30) C 22-25

Ssd)10-21
(A) 17-20

Uniformity of size and 20 8) 13-16
symmetry. I(SStd.) 0-12

1(A) 25-30
Absece of defects.....-. (30O) 3 22-24

(SStd.) 10-21
1(A) 17-20

Chara20er--- 2() 113-16SStd.) I0-12
Total score...--. 100

Grade.-
Normal flavor and odor- ---

'indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN OKRA 1

pRODUCT DESCRIPTION, STYLES, AND GRADES
§ 52.1511 Product desciption. Fro-

zen okra is the product prepared from
the fresh, immature, succulent pods of
the okra plant (Hibiscus esculentus) of
either the green or white varieties, by
proper washing, trimming and blanch-
ing, and which pods are then frozen and
stored at temperatures necessary for the
preservation of the product.

§ 52.1512 Styvles of frozen okra. (a)
"Whole okra" means frozen okra con-
sisting of whole pods, with or without the
caps removed.

(b) "Cut" or "Cuts" means frozen
okra consisting of pods with or without
the caps removed, which have been cut
transversely into pieces not less than J
inch in length.

IThe requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.
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"(c) 'Unit" means an Individual pod
or portion of a pod in frozen oka.

§ 52.1513 Grades of frozen o0cra. (a)
"1U. S. Grade A" or "U. S. Fancy" is the
quality of frozen okra that possesses sIM-
ilar varietal characteristics; that posses-
ses a good flavor and odor; that possesses
a good character; that Is practically free
from defects; and is of such quality with
respect to color as to score not less than
85 points when scored in accordance
with the scoring system outlined in this
subpart.

(b) 97. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen okam
that possesses similar varietal charac-
teristlcs; that possesses a fairly good
flavor and odor; that possesses a rea-
sonably good character; that is reason-
ably free from defects; that possesses a
reasonably good color; and Scores not
less than 70 points when scored in ac-
cordance with the scoring system out-
lined in this subpart.
(c) "U. S. Grade D" or "Substandard!*

is the quality of frozen olka that falls
to meet the requirements of U. S. Grade
R or U. S. Extra Standard.

SIZE

§ 52.1514 Size of frozen okra. The
size of the unit Is not a factor of quality
for the purpose of these grades. The size
of a unit is determined by measuring the
length of the unit.

FACTORS OF QUALITY

§ 52.1515 Ascertaining the grade. (a)
The grade of frozen okra may be ascer-
tained by considering in conjunction
with the requirements of the respective
grade the respective ratings for the facr
tors of color, absence of defects, and
character.

(b) The relative importance of each
scoring factor is expressed numerically
on the scale of 100. The maximum
number of points that may be given each
factor is:
Factors: Points

Color -------------- ----.----. 20
Absence of defects-......... 40
Character ---.-------------- . 0

Total score. 100

(c) The scores for the factors of color.
absence of defects, and character with
respect to development of pods and seeds
are determined immediately after thaw-
mg to the extent that the product is
substantially free from Ice crystals and
can be handled as individual units. The
degree of tenderness and freedom from
fiber and flavor and odor are determined
after the product is cooked.

(d) "Good flavor and odor" means
that the product after cooking has a
good, characteristic, normal flavor and
odor and is free from objectionable
flavors and odors of any kind.
(e) 'Fairly good flavor and odor"

means that the product after cooking
may be lacking In good flavor and odor
but is free from objectionable flavors
and objectionable-odors of any kind.

§ 52.1516 Ascertaining the rating for
each factor. The essential variations
within each factor are so described that
the value may be ascertained for each

factor and expressed numerically. The
numerical range within each factor is in-
clusive (for example, "17 to 20 points"
means 17, 18, 19, or 20 points).

§ 52.1517 Color-(a) (A) classiftca-
tion. Frozen okra that possesses a good
color may be given a score of 17 to 20
points. "Good color" means that the
color of the frozen okra Is bright, prac-
tically uniform and typical of young and
tender okra of similar varietal charac-
teristics.

(b) (B) classification. If the frozen
okra posseses a reasonably good color a
score of 14 to 16 points may be given.
"Reasonably good color" means that the
frozen okra possesses a color that is
typical of reasonably young and reason-
ably tender okr of similar varietal
characteristics which may be dull but is
not off color.
(c) (SStd) classification. F r o z e n

okra that fails to meet the requirements
of paragraph (b) of this sction may be
given a score of 0 to 13 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total score
for the product (this is a limiting rule)

§ 52.1518 Absence of defect s-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
extraneous vegetable matter, sand, grit,
or slit, poorly trimmed units, small
pieces, units damaged by mechanical in-
jury, misshapen units, and units blem-
ished or seriously blemished by scars,
pathological injury, insect Injury, or
blemished by other means.

(1) "Blemished unit" means any unit
blemished to the extent that the aggre-
gate blemished area materially affects
the appearance of the product. (Slight
discoloration frequently occurring on the
ribs or blossom end of the units is not;
considered blemished unless the unit is
materially affected.)

(2) "Seriously blemished" means
blemished to such an extent that the
appearance or eating quality of the unit
is seriously affected.

(3) "Extraneous vegetable matter"
means leaves, stems, and other similar
vegetable matter.

(4) "Poorly trimmed" means attached
stems in excess of V inch in length and
very ragged edges or units that are par-
tially cut

(5) "Small pieces" means pieces of
pod less than J1 inch in length.

(6) "Damaged by mechanical injury"
means broken or mashed to such an ex-
tent that the appearance or eating
quality of the unit is seriously affected.

(7) "Sand. grit, or silt!" means any
particle of earthy material

(8) "MLsshapen" means any whole
pod that is badly crooked, or is seriously
affected by malformations.

(b) (A) classification. Frozen okra
that is practically free from defects may
be given a score of 34 to 40 points.
"Practically free from defects" has the
following meanings with respect to the
following styles of packs of frozen okra.

(1) Whole. "Practically free from de-
fects" means that the product contains
no sand. grit, or silt that affects the eat-
ing quality or appearance of the frozen
okra. and that the combined weight of
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all other defects and defective units does
not exceed 10 percent of the weight of
the units and that for each 12 ounces of
units there may be present:
(i) Not more than I piece of extrane-

ous vegetable matter;
(fi) Not more than 4 poorly trimmed

units; 4 units damaged by mechanical
injury or any combination of not more
than 4 poorly trimmed units and units
damaged by mechanical injury-

(ili) Not more than 6 percent, by
count, of blemished units, and of such 6
percent not more than one-third thereof
or 2 percent, by count, of all the units
may consist of units that are seriously
blemished;

Civ) Not more than 10 percent, by
count, of misshapen units; and

v) Not more than 2 small pieces of
pods.

(2) Cut or cuts. 'ractically free
from defects" means that the product
contains no sand, grit, or silt that af-
fects the eating quality or appearance of
tl~e frozen okra, and that the combined
weight of all other defects and defective
units does not exceed 8 percent of the
weight of the units and that for each 12
ounces of units there may be present:
(i) Not more than one piece of extra-

neous vegetable matter;
(ii) Not more than 4 percent, by

weight, of blemished units and of such 4
percent not more than one-half thereof
or 2 percent, by weight, of all the units
may consist of units that are seriously
blemished;

(iii) Not more than 8 poorly trimmed
units, 8 units damaged by mechanical
injury or any combination of not more
than 8 poorly trimmed units and units
damaged by mechanical injury- and

iv) Not more than 20 small pieces of
pods.
(c) (B) classification. If the frozen

okra is reasonably free from defects a
score of' 28 to 33 points may be given.
Frozen okra that falls into this classifica-
tion shall not be graded above U. S. Grade
B or U. S. Extra Standard, regardless of
the total score for the product. (tis is a
limiting rule) "Reasonably free from
defects" has the following meaning with
respect to the following styles of packs of
frozen okra:
(1) Whole. "Reasonably free from

defects" means that the product may
contain a trace of sand, grit, or silt that
does not ,materially affect the eating
quality or appearance of the frozenokra,
and that the combined weight of all
other defects and defective units does
not exceed 15 percent of the weight of
the units and that for each 12 ounces of
units there may be present:
(i) Not more than 2 pieces of extra-

neous vegetable matter;
(ii) Not more than 8 poorly trimmed

units, 8 units damaged by mechanical in-
jury or any combination of not more
than 8 poorly trimmed units and units
damaged by mechanical injury-

(iii) Not more than 12 Percent, by
count, of blemished units, and of such 12
percent not more than one-third thereof
or 4 percent, by count, of all the units
may consist of units that are seriously
blemished;

(iv) Not more than 15 percent, by
count, of misshapen units; and

(v) Not more than 4 small pieces of
pods.

(2) Cut or cuts. "Reasonably free
from defects" means that the product
may contain a trace of sand, grit, or silt
that does not materially affect the eating
quality or appearance of the frozen okra,
and that the combined weight of all
other defects does not exceed 12 percent
of the weight of the units and that for
each 12 ounces of units there may be
present:

(i) Not more than 2 pieces of extrane-
ous vegetable matter;

(ii) Not more than & percent, by
weight, of blemished units and of such 8
percent not more than one-half thereof
or 4 percent, by weight, of all the units
may consist of units that are seriously
blemished;

(iii) Not more than 12 poorly trimmed
units or 12'units damaged.by mechanical
injury or any combination of not more
than 12 poorly trimmed units and units
damaged by mechanical injury;, and

Civ) Not more than 30 small pieces of
pods.

d) (SStd) classification. Frozen okra
that fails to meet the reqirements of
paragraph (c) of this section may be
given a score of 0 to 27 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.1519 Character-(a) G e n e r a 1.
The factor of character refers to the de-
velopment of the pods and seeds and to
the degree of freedom from fiber.

(b) (A) classification. Frozen okra
that possesses a good character may be
given a score of 34 to 40 points. "Good
character" means that the units are
fleshy and tender, that the seeds are in
the early stages of maturity, and that
not more than 5 percent, by count, of
the units possess tough fibers.

(c) (B) classification. If the frozen
okra possesses a reasonably good char-
acter a score of 28 to 33 points may be
given. Frozen okra that falls into this
classification shall not be graded above
U. S_ Grade B or U..S. Extra Standard,
regardless of the total score for the prod-
uct (this is a limiting rule)- "Reason-
ably good character" means that the

- units may have lost to a considerable ex-
tent their fleshy texture; that the units
are reasonably tender; that the seeds
may have passed the early stages of
maturity, and that not more than 10
percent, by count, of the units, possess
tough fibers.

Cd) (SStd) classtfication, Frozen okra
that fails to meet the requirements of
paragraph (c) of this section may be
given a score of 0 to 27 points and shall

-not be graded above U. S. Grade D or
Substandard, regardless of the total score
for the product (this is a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.1520 Tolerances for certification
of officzally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen okra the grade of such
lot will be determined by averaging the
total scores of all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample fails

to meet all the requirements of the grade
indicated by the average of such total
scores, and with respect to such con-
tainers which fail to meet the require-
ments of the indicated grade by reason
of a limiting rule, the average score of all
containers in the sample for the factor,
subject to such limiting rule, must bo
within the range for the grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and In
effect at the time of the aforesaid cor-
tificaton.

SCORE SHEET
§ 52.1521 Score sheet for frozen okera.

Size and kind of container .............................
Container marks or identification ..............
Label ............................................ ... ..
Not weight (ounces) ..........................
Style (Whole, Out).,..........................
Variety (green or wlilto).....................a........o

Factors Score points

(A) 17-20
Color .................... 20 14-10

jD 120-18
IA 314-40I

Absenco of defects ........... 40 2 13-33
D)'0-27IA) 04-401

Character. ................... 40 Ii '23-33
[1 1 D]-27

Total score ............. - 100

Grado ........................................ ......
Flavorand odor ............................... ......

I Indicates limiting rule.

SUBPART-UNTED STATES STANDARDS VOR
GRADES OF OLIVE OIL 1

PRODUCT DESCRIPTION'AND GRADES

§52.1531 Product description. O11vO
oil is the edible oil obtained from the
fruit of the olive tree (Olea europaea L.),
is clarified, has a specific gravity of 0,Q10
to 0.915 at 25- C./25" C., has an iodine
number (Hanus) of 79 to 90; has a re-
fractive Index of 1.4668 to 1.4683 at 250
C., and is packed in containers sultablo
for preservation of the product.

§ 52.1532 Grades of olive oil. (a)'
"U. S. Grade A" or "U. S. Fancy" is the
quality of olive oil that possesses the typi-
cal greenish to light yellow color of olive
oil, possesses a free fatty acid content,
calculated as oleic, of not more than 1.4
percent; is free from defects; and Is of
such quality with respect to odor and
flavor as to score not less than 90 points
when scored in accordance with the scor-
ing system outlined In this subpart.

(b) "U. S. Grade B" or 'U. S. Choico"
is the quality of olive oil that possesses
the typical greenish to light yellow color
of olive oil; possesses a free fatty acid
content, calculated as oleic, of not moro
than 2.5 percent; is reasonably free from
defects; possesses a reasonably good typi-

I The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.
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cal odor; possesses a reasonably good
typical flavor; and scores not less than
80 points when scored in accordance with
the scoring system outlined in this sub-
part.

(c) "U.U S. Grade C" or "tL S. Stand-
ard" is the quality of olive oil that pos-
sesses the typical greenish to light yellow
color of olive oil; possesses a free fatty
acid content, calculated as oleic, of not
more than 3.0 percent; is fairly free from
defects; possesses a fairly good typical
odor; possesses a fairly good typical
flavor; and scores not less than 70 points
when scored in accordance with the
scoring system outlined in this subpart.

(d) "U. S. Grade a" or "Substandard"
is the quality of olive oil that fails to
meet, the requirements of U. S. Grade C
or U. S. Standard.

OF COrAINER

£52.1533 Recommended ftl ol con-
tamer The recommended fill of con-
tamer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purpose of these grades. It is
recommended that each container of
olive oil be filled with olive oil as full as
practicable withouat impairment of
quality.

.FACTORS OF QUALITY
§ 52.1534 Ascertamng the grade. (a)

The grade of olive oil may be ascertained
by considering, in addition to the re-
quirements of the respective grade, the
foliowing factors: Free fatty acid con-
tent, absence of defects, odor, and flavor.

(b) The relative importance of each
factor is expressed numerically on a
scale of 100. The maximum number of
points that may be given for each fac-
tor is:
Factors: Points

Free fatty acind content ---- 30
Absence of defects ---- -- 0so
Odr-.... 20
Flavor....20

Total score------- - - 100
§ 52.1535 Ascertamrng the rating for

each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is in-
clusive (for example, "27 to 30 points"
means 27, 28, 29, and 30 points)

§ 52.1536 Free fatty acid content-
(a) General The free fatty acid content
shall be determined in accordance with
the method described in the current "Of-
ficial and Tentative Methods of -Analy-
sis of the Association of Offcial Agricul-
turaI Chenists."

(b) (A) classification. Olive oil that
possesses afree fatty acid content of not
more than l.percent, calculated as oleic
acid, may be given a score of 27 to 30
points.

(c) (B) ciassiftcation. If the olive oil
possesses d' free fatty acid content of
more than 1.4 percent but not more than
2.5 percent, calculated as oleic acid, a
score of 24 to 26 points may be given.
Olive-oil that falls into this classifica-
tion. shall not be graded above U. S.
Grade B or U. S. Choice regardless of
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the total score for the product (this Ih a
limiting rule)

(d) (C) classification. If the olive oil
possesses a free fatty acid content of
more than 2.5 percent but not more than
3 percent, calculated as oleic acid, a score
of 21 to 23 points may be given. Olive
oil that falls into this classification shall
not be graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule).
(e) (SStd) classification. Olive oil

that contains more than 3 percent free
fatty acid, calculated as oleic, may ba
given a score of 0 to 20 points, and shall
not be graded above U. S. Grade D or
Substandard, regardess of the total score
for the product (this is a limiting rule).
§ 52.1537 Absence of d a f e c t s-(a)

General. The factor of absence of de-
fects refers to the degree of freedom from
cloudiness at 600 F. due to stearin, and
from sediment.

(b). CA) classification. Olive oil that
is free from defects may be given a score
of 27 to 30 points. "Free from defects"
means that the olive oil Is entirely free
from the defects mentioned and that no
water or other liquid Immiscible with the
olive oil is present.
(c) (B) classification. If the olive oil

is reasonably free from defects, a score
of 24 to 26 points may be given. Olive
oil that falls into this classification shall
not be graded above U. S. Grade B orU. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Reasonably free from defects" means
that the olive oil is reasonably free from
the defects mentioned and that no water
or other liquid immiscible with the olive
oil is present.
(d) (C) classiflcation. If the olive oil

is fairly free from defects, a score of 21
to 23 points maybe given. Olive oil that
falls into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score for
the product (this is a limiting rule)
"Fairly free from defects"means that the
defects mentioned may be present but
may not impair the quality of the olive
oil and that no water or other liquid Im-miscible with the olive oil is present

(e) (SStd) cTassification. Olive oil
that fails to meet the requirements of
paragraph (d) of this section may be
given a score of 0 to 20 points and shall
not be graded above U. S. Grade D or
Substandard, regardless or the total score
for the product (this is a limiting rule).

§521538 Odor-(a) General The
factor of odor refers to a typical olive oil
odor and the degree of freedom from
strong green olive odors, from musty,
moldy, butyrc, zapatera odors, or any
other off-odors.
(b) CA), classification. Olive oil that

possesses a good typical odor may be
given a score of 18 to 20 points. "Good
typical odor" means that the olive oil
has a typical olive oil odor and is practi-
cally free from off-odors of any kind.
(c) (B) classification. If the olive oi

possesses a reasonably good typical odor,
a score of 16 or 17 points may be given.

"'Reasonably good typical odor" means
that the olive oil has a typical olive oil
odor and is reasonably free from off-
odors of any kind.
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(d) (C classifcation. If the olive oil
posseses a fairly good typical odor, a
score of 14 or 15 points may be given.
"Fairly good typical odor" means that
the olive oil has a typical olive oil odor
and is fairly free from off-cdors of any
lind. Olive oil that falls into this clazzi-
fleation shall not be graded above U. S.
Grade C or U. S. Standard. re.ardless
of the total score for the product (this
is a limiting rule).

(e) (SStd) classification. Olive oil
that fails to meet the requirements of
paragraph (d) of this section and that
possesses a definite musty moldy, bu-
tyric, or zapatera odor or any other defi-
nitely objectionable odor may be given a
score of 0 to 13 points and shall not be
graded above U. S. Grade D or Substan-
dard, regardles of the total score for
the product (this IS a limiting rule).

§ 52.1539 Flavor-(a) General. The
factor of flavor refers to the typical olive
oil flavor and the degree of freedom from
strong green olive flavors, from musty,
moldy, butyric, zapatera, rancid, or any
other off-flavors.

(b) (A) classiftcation. Olive oil that
pozesses a good typical flavor may be
given a score of 18 to 20 points. "Good
typical flavor" means that the olive oil
has a typical olive oil flavor and is prac-
tically free from off-flavors of any knd.
(c) (B) classification. If the olive oil

poszeszes a reasonably good typical
flavor, a score of 16 or 17 points may be
given. "Reasonably good typical flavor"
means that the olive oil has a typical
olive oil flavor andis reasonably free from
off-flavors of any knd.

d) (C) classification. If the olive oil
possesses a fairly good typical flavor, a
score of 14 or 15 points may be given.
"Fairly good flavor" means that the olive
oil has a typical olive oilflavor and is
fairly free from off-flavors of any kind.
Olive oil that falls into this classifica-
tion shall notbe graded above U. S. Grade
O or U. S. Standard, regardless of the
total score for the product (this is a
limiting rule).
(e) (SStd) classification. Olive oil

that falls, to meet the requirements of
paragraph Cd) of this section and that
pomeszes a definite musty, moldy, bu-
tyric, zapatera, or rancid flavor or any
other definitely objectionable flavor may
be givena score of 0 to 13 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total score
for the product (this is a limiting rule).

LOT c~r~rx cA=ron Torn ics .

§ 52.1540 Tolerance for certification
of oflcally drawn samples (a) When
certifying samples that; have been ofi-
cially drawn and which represent a spa.
cifle lot of olive oil, the grade for such lot
will be determined by averaging the total
scores of the containers comprising the
sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the-indicated
grade by reason of a limiting rule, the
average score of all continers in the
sample for the factor, subject to such
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limiting rule, must be within the range
for the grade indicated.

(2) None, of the containers compris-
ing the sample fall more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§ 52.1541 Score sheet for olive oil.
The following score sheet may be used
to summarize the factors determining
the various grades:

Size and kind of container ............................
Container code or marking ..................... ------
Label ------------------------------------------- ---
Contents (liquid measure) ............................

Factors Score points

f A) 27-30.. I(B) I 34..-J
Fro fatty acid content ........ 30 1 26

(Dl) 1 G-20
(A) 27- 30

Absence of defects ............. 30, I 2426
- 1 21-23

6J18-20

IUI•14-15(D) 160-3

Flavor ----------------------- 20 i -16]7
D) 134-15
AD) 10-13

otavo-----------------2 10 -------- 7 --
Total score------------- --- .---...............

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES oFPCANNED ORANGE JUICE1

PRODUCT DESCRIPTION AND GRADES

§52.1551 Product description.
Canned orange juice is the undiluted, un-
concentrated, unfermented juice ob-
tained from mature fresh fruit of the
sweet orange group (Citrus smensis) and
Mandarin group (Citrus reticulata) ex-
cept tangerines, which fruit has been
properly washed; is packed with or with-
out the addition of sweetening ingredi-
ents; is sufficiently processed by heat to
assure preservation of the product; and
is packed in containers which are her-
metically sealed.

§ 52.1552 Grades of canned orange
2utce. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned orange
juice that shows -no coagulation; that
possesses a very good color; is practically
free from defects; possesses a very good
flavor' and scores not less than 85 points
when scored in accordance with the scor-
ing system outlined in this subpart.

(b) "U. S. Grade C" or "U, S. Stand-
ard" is the quality of canned orange juice
that may show slight coagulation; that
possesses a good color; is fairly free from
defects; possesses a good flavor; and

IThe requirements of these standards shal
not excuse failure to comply with the provi-
sions of the Federal Food. Drug, and Cog-
netic Act, or with applicable State laws and
regulations.

scores not less than 70 points when scored
in accordance with the scoring system
outlined in this subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned orange juice that
fails to meet the requirements of U. S.
Grade C or U. S. Standard.

FILL OF CONTAINER

§ 52.1553 Recommended fill of con-
tamer The recommended fill of con-
tamer is not incorporated in the grades
of the finished product since fill of con-
tamer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that the container be filled
as full as practicable with orange juice
and that the product occupy not less than
90 percent of the total capacity of the
container.

FACTORS OF QUALITY

§ 52.1554 Ascertaining the grade. (a)
The grade of canned orange juice may
be ascertained by considering, in addition
to the foregoing requirements of the re-
spective grade, the respective ratings for
the factors, of color, absence of defects,
and flavor.

(b) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given for each factor
is:
Factors: Points

Color ------------------------------ 20
Absence of defects ------------------ 40
Flavor --------------------------- 40

Total score ------------------- 1o0

§ 52.1555 Ascertaining the rating of
each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is in-
clusive (for example, "17 to 20 points"
means 17, 18, 19, or 20 points)

§ 52.1556 Color-(a) (A) classifica-
tion. Canned orange juice that pos-
sesses a very good color may be given a
score of 17 to 20 points. "Very good
color" means that the orange juice pos-
sesses a bright yellow to yellow-orange
color typical of freshly extracted juice
and Is free from browning due to scorch-
ing, oxidation, caramelization, or other
causes.

(b) (C) classification. If the canned
orange juice possesses a good color, a
score of 14 to 16 points-may be given.
Canned orange juice that falls into this
classification shall not be graded above
the U. S. Grade C or U. S. Standard, re-
gardless of the total score for the product
(this is a limiting rule) "Good color"
means that the orange juice may. be
slightly amber or very light in color but
is typical of canned orange juice and
may show evidence of slight browning,
but is not off-color.

(c) (SStd) classification. Canned or-
ange juice that for any reason fails to
meet the requirements of paragraph *(b)
of this section may be given a score of
0 to 13 points and shall not be graded
above U. S. Grade D or Substandard, re-
gardless of the total score for the product
.(this is a limiting rule)

§ 52.1557 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
recoverable oil; from particles of mem-
brane, core, or skin; from seeds or seed
particles; or from other defects,

(b) (A) classification. Canned orango
juice that Is practically free from defects
may be given a score of 34 to 40 points.
"Practically free from defects" means
that there may be present not more than
0.030 percent by volume of recoverable
oil and that the juice does not contain
particles of membrane, core, or skin,
seeds or seed particles, or other defects
that more than slightly affect the ap-
pearance of the product.

(c) (C) classification. If the canned
orange juice Is fairly free from defects,
a score of 28 to 33 points may be given.
Canned orange juice that falls Into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly free
from defects" means that there may be
present not more than 0.050 percent by
volume of recoverable oil and that the
juice does not contain particles of mem-
brane, core, or skin, seed or seed particles,
or other defects that materially affect
the appearance of the product.

(d) (SStd) classification. If the
canned orange juice falls to meet the
requirement of paragraph (c) of this
section, a score of 0 to 27 points may be
given. Canned orange Juice that falls
into this classification shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the
product (this Is a limiting rule)

§ 52.1558 Flavor-(a) (A) classifica-
tion. (1) Canned orange Juice that pos-
sesses a very good flavor may be given a
score of 34 to 40 points. "Very good
flavor" means a fine, distinct canned or-
ange juice flavor which Is free from
traces of scorching, caramelization, oxi-
dation, or terpene; Is free from off flav-
ors of any kind; and meets the following
requirements:

(I) Brix-Not less than 10.5 degrees.
(11) Acid-Not less than 0.75 gram nor

more than 1.45 grams (calculated as an-
hydrous citric acid) per 100 ml. of juice.

(iWi) Brix-acid ratio-Not less than 0
to 1 nor more than 18 to 1.

(2) Canned orange juice is considered
"sweet" if the juice possesses a very good
flavor and falls within the range of the
following requirements:

(I) Brix-Not less than 12.5 degrees.
(il) Acid-Not less than 0.75 gram nor

more than 1.45 grams (calculated as an-
hydrous citric acid) per 100 ml. of juice,

(ill) Brix-acid ratio--Not less than 11
to 1 nor more than 18 to 1, provided that
when the Brix of the Juice is 16 degrees
or more, the Brix-acid ratio may be less
than 11 to 1.

(b) (C) classificatibn. (1) If the
canned orange juice possesses a good
flavor, a score of 28 to 33 points may be
given. Canned orange Juice that falls
into this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Good
flavor" means a good, normal canned
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orange juice flavor winch may have a.
slightly caramelized or slightly oxidized
flavor but is free from off flavors of any
kind and meets the following- require-
ments:

(W Bri -Not less than 10.0 degrees.
(M-) Acid-Not less than 0.55 gram nor

more than 1.60 grams (calculated as an-
hydrous citria acid) per 100 mL. of juice.

(Ui) Brix-acid ratio-Not less than 8.5
to I.

(2) Canned orange juice is consid-
ered "sweet" if the juice possesses a good
flavor and falls within the range of the
following requirements:

(i) Brix-Not less than 12.5 degrees.
(ii) Acid-Not less than 0.65 gram nor

more than 1.65 grams (calculated as
anhydrous citric acid) per 100 ml..of
juice.

(ill) Bnx-acid ratio-Not less than 11
to 1, provided that when the Brim of the
juice is 16 degrees or more, the Brx-
acid ratio may be less than 11 to 1.

(c) (SStd) cTassijlcation. Canned
orange juice that fails to meet the re-
quirements of paragraph (b) of this
section, is off flavor, or is unpalatable
for any reason may be given a score
of 0 to 27 points and shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the
product (this is a limiting rule)

EXPLANATIONS AND I= ODS OF ANALYSES

§ 52.1559 Deftnitions. of terms. (a)
'Brix" means the degrees Bnx of canned
orange juice when. tested- with a. Brix
hydrometer calibrated at 20 degrees C.
(68 degrees F.) If used in testing juice
at a temperature other than 20 degrees
C. (68 degrees F.) the applicable tem-
perature correction shall be made to the
reading of the scale as prescribed m
"Official and Tentative Methods of
Analysis of the Association of Official
Agricultural Chemists." The degrees
Brix of canned orange juice may be
determined by any other method, which
gives equivalent results.

(b) "Acid" means grams of acid (cal-
culated as anhydrous citric acid) per 100
ml. of juice in canned orange juice de-
termined by titration with standard
sodium hydroxide solution using phenol-
phthaIem indicator.

§ 521560 Explanation of analyses.
(a) Recoverable oil is determined by the
following method:

(1) Equipment. Oil separatory trap
similar to either of those illustrated in
Figure 1 and Figure 2V

Gas burner or hot plate.
Ringstand and clamps.
Rubber tubing.
3-liter narrow-neck flask

(2) Procedure. Exactly 2 liters of
juice are placed in a 3-liter flask. Close
"the stopcock, place distilled water in the
graduated tube, run cold water through
the condenser from bottom to top, and
bring the juice to a boil Boiling iscon-
tinued for one hour at the rate of ap-
proximately 50 drops per minute. By
means of the stopcock, lower the oil into
the graduated portion of the separatory

3 iled with the Federal Register Divislon
aepart of the original document.
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trap, remove the trap from the flz,
allow it to cool, and record the amount
of oil recovered.

() The number of milliliters of oil
recovered divided by 20 equals the per-
cent by volume of recoverable oil

MOT CERTFICATION TOLERANCES

§ 52.1561 Tolerances for certifcation.
of olfictally drawn samples. (a) hen
certifying samples that have been offi-
cially drawn and which represent a
specific lot of canned orange juice, the
grade for such lot will be determined
by averaging the total scores of the con-
tainers comprising the sample, If:

(1) Not more than. one-sixth of such
containers fals to meet all the require-
ments of the grade Indicated by the aver-
age of such total scores, and, with re-
spect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, Is within the range for the
grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and In
effect at the time of the aforesaid certi-
fication.

SCORE SHEET
§52.1562 Score sheet for canned

orange 2utce.

Size and kndofontain..
Contalnaer m-rX or idcatfcatioa..

Liquid mec ure (0. ouoes)..
Vacuum (in indies)Brir (degree) -....
Acid (.nhydrus citreqa mL) - .-
rix-adt_.eD-

ecovernble oil (C ret by Volum) _

Factors socropiluts

Cohr _ _ 20 C -ia
(1D '0-13
I1(A) 343

AbsnceofDefect___... 40 0 C3-31
ID 3 -27

0(Di 30-27
ID() 35-is

Tol ere ._..... 13
Grade

' Indctes limiun. rule.

SuBPART-UNITED STATES STANDARDS roni
GRADES OF FRIOZEN CONCEIraArED
ORANGE JUICEL

PRODUCT DESCTTIOI, STYLES, AP GIADFS
§ 52.1581 Product description. Frozen

concentrated orange juice Is the frozen
product of concentrated, unfermented
juice obtained from sound, mature fruit
of the sweet orange group (Citrus

'The requirements of thbco atandarda
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetics Act, or with applicable State lavm
and regulations.
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inen-ss) and M andarin group (Citrus
reticulata) except tangennes. The
fruit Is prepared by sorting and by wash-
Ing prior to extraction of the juice to as-
Sure a clean product. Upon extraction
of such juice, It Is concentrated; and
fresh orange juice extracted from sorted
and washed fruit, as aforesaid, is ad-
mixed to the concentrate. The concen-
trated orange juice is packed in accord-
ance with good commercial practice and
Is frozen and maintained at tempera-
tures necessary for the preservation of
the product.

§ 52.1582 Styles of frozen concen-
trated orange juice-(a) Style I, with-
out sweetenzng ingredients added. The
Br% value 6f the finished concentrate
shall be not less than 41.5 degrees nor
more than 44.0 degrees.

(b) Style II. with sweetening ingredi-
ant added. The finished concentrate,
exclusive of added sweetening mre-
dient, has a Brix value of not lIes than
40 degrees; and the finished concentrate,
including added sweetening mgredient,
shall have a Br value of not les than
42 degrees but not more than 49 degrees.

§ 52.1583 Grades of frozen concen-
trated orange Juice. (a) "U. S. Grade
A" or "U. S. Fancy" is the quality of
frozen concentrated orange juice wnch
reconstitutes properly and of which the
reconstituted Juice posseszes the appear-
ance of fresh orange juice; po=sses a
very good color; Is practically free from
defects; possesses a very good flavor; and
scores not less than 85 points when
scored In accordance with the scoring
system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of frozen concentrated
orange Juice which reconstitutes properly
and of which the reconstituted juice poa-
cesses a good color; is reasonably free
from defects; possesses a good flavor;
and scores not less than 70 points when
scored in accordance with the scorng
system outlined in this subpart.

c) "U. S. Grade D - or "Substand-
ard" is the quality of frozen concentrated
orange juice that fails to meet the re-
quirements of U. S. Grade B or U. S.
Choice.

F= OF CO TAIn1

§ 52.154 Recommended fill of con-
taine-. The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such. is not a factor of quality
for the purpose of these grades. It iz
recommended that the container be filled
with frozen concentrated orange juice as
full as practicable without impairment
of quality.

FACIOrS Or QuALrFOT
§ 52.1585 Ascertaintng the grade. (a)

The grade of frozen concentrated orange
juice is ascertained by considering, in
conjunction with the requirements of
the respective grade, the respective
ratings for the factors of color, absence
of defects, and flavor.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given such factors are:
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Factors: Points
Color ----------------------------- 20
Absence of defects ------------------ 40
Flavor ---------------------------- 40

Total score -------------------- 100

§ 52.1586 Ascertaining the rating for
the factors whih are. scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which is
scored is inclusive (for example, "17 to
20 points" means 17, 18, 19, or 20 points)

§ 52.1587 Color-(a) (A) classzfica-
tion. Frozen concentrated orange juice
of which the reconstituted juice possesses
a very good color may be given a score
of 17 to 20 points. "Very good color"
means that the color is the bright yellow
to yellow-orange color typical of fresh
orange juice.

(b) (B) classification. If the recon-
stituted juice possesses a good color, a
score of 14 to 16 points may be given.
Frozen concentrated orange juice that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Good color" means that the color is the
yellow to yellow-orange color typical of
fresh orange juice, which may be dull
but is not off color for any reason.

(c) (SStd) classification. If the re-
constituted juice fails to meet the re-
quirements of paragraph (b) of this
section, a score of 0 to 13 points may be
given. Frozen concentrated orange juice
that falls into this classification shall
not be graded above U. S. Grade D or
Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.1588 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
seeds and portions thereof, from exces-
sive juice cells, from pulp, from recovera-
ble oil, and from other defects.

(1) "Pulp" means particles of mem-
brane, core, and peel.

(b) (A) classification. Frozen con-
centrated orange juice of which the re-
constituted juice is practically free from
defects may be given a score of 34 to 40
points. "Practically free from defects"
means that there may be present: (1)
Small seeds or portions thereof that are
of such size that they could pass through
round perforations not exceeding :V8 inch
in diameter, provided such seeds or por-
tions thereof do not materially affect
the appearance or drinking quality of
the juice; (2) juice cells and pulp that
do not materially affect the appearance
or drinking quality of the juice; and
(3) other defects that are not more than
slightly objectionable. To score in this
classification the frozen concentiated
orange juice may contam not more than
0.100 milliliter of recoverable oil per 100
grams of the concentrated product.

(c) (B) classification. If the recon-
stituted juice is reasonably free from
defects, a score of 28 to 33 points may
be given. Frozen concentrated orange
juice that falls into this classification
shall not be graded above U. S. Grade B

or U. S. Choice, regardless of the total
score for the- product (this is a limiting
rule) "Reasonably free from defects"
means that there may be present: (1)
Small seeds or portions thereof that are
of such size that they could pass through
round perforations not exceeding Is inch
in diameter, provided such seeds or por-
tions thereof do not seriously affect the
appearance or drinking quality of the
juice; (2) juice cells and pulp that do not
seriously affect the appearance or drink-
ing-quality of the juice; and (3) other
defects that are not materially objec-
tionable. To score in this classification
the, frozen concentrated orange juice
may contain not more than 0.120 milli-
liter of recoverable oil per 100 grams of
the concentrated product.

(d) (S ftd) classification. Frozen
concentrated orange juice that fails to
meet the requirements of paragraph (c)
of this section may be given a score of
0 to 27 points and shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.1589 Flavor-(a) '(A) classifica-
tion. Frozen concentrated orange juice
of which the reconstituted juice possesses
a very good flavor may be given a score
of 34 to 40 points. "Very good flavor"
means that the flavor is fine, distinct,
and substantially typical of orange juice
extracted from fresh m a t u r e sweet
oranges. To score not less than 34
points frozen concentrated orange juice
shall meet the following requirements
for the respective style:

(1) Style I, without sweetening in-
gredient added. The ratio of Brix value
to acid is not less than 11.5 to 1 nor more
than 18 to 1 (see Table I)

(2) Style 1I; with sweetening ingredi-
ent added. 'he ratio of Brix value to
acid is not less than 12 to 1 nor more than
14 to 1 (see Table II)

(b) (B) classification. If the recon-
stituted juice possesses a good flavor, a
score of 28 to 33 points may be given.
Frozen concentrated orange juice that
falls into this classification shall not be
graded above U. S. Grade B or U. S.
Choice, regardless of the total score for
the product (this is a limiting rule)
"Good flavor" means that the flavor Is
fairly typical of fresh orange juice ex-
tracted from fresh mature sweet oranges
and is free from abnormal flavors and off
flavors of any kind. To score not less
than 28 points frozen concentrated
orange juice shall meet the following
requirements for the respective style:

(1) Style I, without sweetening zngre-
dient added. The ratio of Brix value to
acid is not less than 10 to 1 nor more than
19 to 1 (see Table I)

(2) Style I1, with sweetening ingre-
dient added. The' ratio of Brix value to
acid is not less than 10 to 1 nor more than
15 to 1 (see Table HI)

(W) (SStd) classification. f the fro-
zen concentrated orange juice fails to
meet the requirements of paragraph (b)
of this section, a score of 0 to 27 points
may be given. Frozen concentrated
orange juice that falls into this classifi-
cation shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this is a
limiting rule)

TABLE I-MA=UI AN!D MnmtM ACIn von Fno0z
CONCE T ATED OnANoE Jvian

STYLI 1. WITHOUT SWEETENINO INOnEDIENT ADDD

U. S. Grado A or U. 8, Grsdo 73 or
U. S. Fancy U. S choice

BDix value oftho conccn18: Ratio 10:11Il1lo 10:1
tho concen-
tratou indo-
grecs Brix Acid (percent by Acid (percent by

weight) weight)

Maxi- Mint- MaxI. Mlint.
mum Imum mum mum

41. --------- 3.61 2.31 4,18 2.18
41.6 --------- 3.62 2.31 4,10 2.10
41.7 ........ 3.63 2.32 4,17 2,19
4180----------3.03 2.32 4:18 2,20
41.00 --------- 3.01 2,33 4,10 2.21
42.00 ---------- 3.05 2.33 4,20 2.21
42.10 --------- 3.66 2.34 4.21 2,22
42.2' --------- 3.67 2.34 4.22 2.32
42.30 --------- 3.0 8 2.35 4,23 2.23
42.40 --------- 3.09 2.30 4,21 2.23
42.50 ......... 3.70 2.30 4,25 2.21
42.60 ......... 3.70 2.37 4,20 2.21
42.7 ---------- 3.71 2.37 4.27 2.23
42.8 --------- 3.72 2.38 4.23 2.25
42.90 ......... 3.73 2.38 4,29 2.23
43.0' -------- 8.74 2.39 4,30 2.20
43.1---------. 3.75 2.30 4,31 2.27
43.2- ....... 3.70 2.40 4.32 2.27
433 ......... 3.77 2.41 4,33 2.23
43.40 -------- 3.77 2.41 4,34 2.23
43.5- -........ 3.78 2.42 4,35 2.20
43.60 ......... 3.79 2.42 4,30 2.29
43.70 ......... 3.80 2.43 4,37 2,30
43.80 --------- 3.81 2.43 4.38 2.31
43.0 .........-3.82 2.44 4.39 231
44.0*.-------- 3.83 2.44 4.40 2.33

TABLE II-MAxnwVic AND MnsniwMU Acd Yon F Fo0tI
CONCENTRATED OHANOE JUiOI

STYLE 11. WITH SWEETENING IN0EDIENT, ADDED

Brix value of
the concen-
trate In de-
grees Brix

42.0' ........
42.1' ........
42.2_.
42.3.
42.4' ........
420 .........
42.0.......
42.7' .......
42.80 .........
42.0' .......
43.00 .........
43.10 .......
43.20 .......
43.3' ........
43.4' .........
43.5'.
43.0-......
43.7% ........
43.80 ........
43.0'.
44.0'...
44.1 ......
44.2' ........
44.30 ........
44.40 .........
44.5'.
44.6'....
44.70 .......
44.8' .......
44.9 ......
45.0' ........
45.1' .......
45.2' ........
45.3' .........
48.4' ---------
45.6'.

45.70. -------
48.8' .--
45.9 ..
40.0 ........
40.10 .......
40,V ........46.3* ---------
40.4' .........46.5*° .........
40.61 .........
46.76 ---------46.V

.

40.V ........
47.0 ...

U. S. GradeA or
U. S. Fancy

U. S. Grado B or
U. . Choice

Ratio 12:llRatio 14:1 Ratio 10:llntatio 18:1

Acid (percent by Acid (percent by
weight) weight)

Maxl.
mum

3.51

3.523.03

8.65
3. to
3.573.08
8.83.85

3.60
3.87

8.62
3.03
3.63
3.64
3.65
3.66
3.07
3.683.08

3.69
3.70
3.71
3.72
3.73

&,733.74
3.763.73

3.77
3.78
3.78
3. 79
3.70
3.81

3.828.833.83
3.84

3.85
3.86
3.87
3.88
3.89
3.60
3.91
8.92

Mini'
mum

3.00
3.01
3.01
3.023.06
3.04
3.04
3.05
3.06
3.06
3.07
3.03
3.09
3.09
3.10
3.11
3.11
3,12
3.13
3.14
3.14
3.1
3.10
3.10
3.17
3.18
3.19
3.10
3.20
3.21
3.21
3.22
3.23
3.24
3.24
3.25
3.20
3.20
3.27
3.28
3.29
3.29
3.30
3.31
3.31
3.32
3.33
3.34
3.34
3.35
8.30

Maxi.

4.20
4.21
4.22
4.23
4.2,4
4.25
4,20
4.274.23
4.2"04, 29
4.294,30
4,31
4,32
4.33
4.3M
4.354.30
4.37
4.33
4,39
4.40
4.41
4.42
4.43
4.44
4.45
4.40
4,47
4.48
4.49
4. 0
4.61
4.52
4.63
4.84
4,88
4, 8
4.57
4.88
4.89
4.00
4.01
4,02
4.83
4.04
4.0M
4.6O
4.67
4.C3
4. G9
4.70

Mini,
mum

2.80
2.812,81
2,81
2,82
2.83
2.83
2.812,852.85
2.83

2.87
287
2.832. 89
2.89
2.0O
2.01
2.01
2,03
2,03
2.93

2,07

2.9
2.03

2.902.07
2.00
8101
2.013, 01

3.033,03
3.03

3.0V3
3 033:05
3.07
3.073,08
3,09

3,09
3.10
3.11
3,11
3,12
3.13
B.13

8018
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TABLE iI-Ms-xI.nys AND Meie1nMi AcD POP FROZEN
Co eicer nATED ORANGE JuicE-Contnued

STYLE IL WITH SWEETE-NING INGREDIEN'T ADDED--OD.

U. S. Grade A or U.S. Grade B or
U. S. Fancy U. S. Choice

Bnx value of Ratio 12:liatio 14:1 Ratio 10:1Ratio 15:1
the concen-
trate in de- Acid (percent by Acid (percent by
grees Bri weight) weight)

Maxe- Mim- Man- Mini-
mum mum mum mum

47.1P ------- 3.93 3.36 4.71 3.1447.2* ---.-.-.. 3.93 3.37 4.72 3.15
47.3- 0 3.94 3.38 4.73 3.1547.40 ------- 3.95 3.39 4.74 3.16

00 --------- 3.96 3.39 4.75 3.1747.60 3.97 3.40 4.76 3.17

47.7- - 3.98 3.41 4.77 3.18
47.8' --------- 3.98 3. 41 4.78 3.19
47.9* ------ 3.99 3.42 4.79 3.19
4R.0' --------- 4.00 3.43 4.80 3.20
48.1* ........- 4.01 3.44 4.81 3.21
S%3 --------- 4.02 3.44 4.82 3.21

4.03 3.45 4.83 3.22
4Q - - - - - - - - - 

4.03 3.46 4.84 3.23
48.50 -------. 4.04 3.46 4.85 3.23
48.r... 4.05 3.47 4.86 3.24
43.70 - - -. . 4.05 3.48 4.87 3.25
43.S- ........ 4.07 3.49 4.88 3.25
4.90 - 4.09 3.49 4.89 325
4 % V ........- 4 . 0 8 3 . 5 0 4 . 9 0 3 .2 7

EXPLANeATION AND METEHODS OF ANI YSES

§ 52.1590 Deftnitions of terms as used
in these standards. (a) "Oranges"
means oranges of the sweet orange group
(Citrus smensis) and the Mandarin

-group (Citrus reticulata) except tanger-
nies.

(b) "Reconstituted juice" means the
product obtained by mixing thoroughly
3 parts by volume of distilled water and
one part by volume of frozen concen-
trated orange jice.

(c) "Reconstitutes properly" means
that the reconstituted juice shows no
material separation of colloidal or sus-
pended matter, leaving a zone of aell-
nitely clear liquid without any turbidity,
after standing four (4) hours at a
temperature of not less than 68 de-
grees Fahrenheit in a clear glass tube
or cylinder (such as a 50 ml. graduated
cylinder)

(d) "Acid" means the percent by
weight of acid (calculated as anhydrous
citric acid) in frozen concentrated
orange juice.
(e) "Brix value" in frozen concen-

trated orange juice is the refractometric
sucrose value determined in accordance
with the International Scale of Refrac-
tive Indices of Sucrose Solutions and
to which the applicable correction for
acid is added. (See Table III for correc-
tions).

TABLE TTT-CORRECTIONS FOR OBTAIN-NO BRaXVALUES I

Citric Correction to Citri Correction toaci an-be added to Ci be added to
acid, an- refractometer acdoas refractometer
hydrous sucrose vlue hydros ue
(percent to obt=n do- b mght o o ad-

hyweight) by obaied- gh10t) obtIa de
gree Brx value grmBnvalue

2.0 -------- 0.39 3.6 . 0.70
2.2 -------- .43 3.8 - - .74
2.4 ------.. 47 4.0 ------. 78
2.6 -------.. 51 4.2 ------. 81
2.8 ......... 54 4.4 ...... 85
3.0 ......... 58 46..... 89
3.2 ........ .62 4.8... . .93
3.4 ........ 65 5.0 ..... . .97

Source: "Refractometric Determination of Soluble
Solids in Citrus Juices," by 3. W. Stevens and W. E.
Baler, from the Analytical Edition of Industrial and
Engineering Chemistry, voL 31, p. 447, Aug. 15,1939.
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§ 52.1591 Explanation of analyses.
(a) The measurement of Brix value is
determined on the thawed concentrate In
accordance Nvith the refractometric
method for sugars and sugar products,
outlined in the Official and Tentative
Methods of the Association of Official
Agricultural Chemists.

(b) "Acid," calculated as anhydrous
citric acid, is determined by titration
with standard sodium hydroxide solu-
tion, using phenolphthalein as indi-
cator.

(c) "Recoverable oil" Is determined
by the following method:

(1) Equipment Oil separatory trap
similar to either of those Illustrated in
Figure 1 -1 and Figure2: 

Gas burner or hot plato.
Ringstand and clamps.
Rubber tubing.
3-liter narrow-neck finlr.

(2) Procedure. Exactly 400 grams of
the thawed concentrate mixed with
water to approximately two liters are
placed In a 3-liter flask. Close the stop-
cock, place distilled water in the gradu-
ated tube. run cold water through the
condenser from the bottom to top, and
bring the solution to a boll. Boiling is
continued for one hour at the rate of
approximately 50 drops per minute.

(I) By means of the stopcock, lower the
oil into the graduated portion of the
separatory trap, remove the trap from
the flask, allow it to cool, and record the
amount of oil recovered.

(ii) The number of milliliters of oil
recovered divided by 4 equals the volume
of recoverable oil per 100 grams of con-
centrate.

LOT CERTIFICATION TOLEIIAUCES

§ 5Z.1592 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen concentrated orange
juice, the grade for such lot will be de-
termined by averaging the total scores of
the containers comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to me~t all the require-
ments of the grade Indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers In the
sample for' the factor, subject to such
limiting rule. is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indictz:d by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

tmPiled with the Federal Register Division
as part of the original document.

8019

Sconn SHEET
§ 52.1593 Score sheet for frozen con-

centrated orange juice.

Slz and kinl of coatnaler_-_
C*nLalnlr math or kfdentil=itqEan---

Lf 1 me 01.u ounces)-_
3r0vala of cenccntr fo (corrected rata)d___[
Anhydrous citric adid (70 by wc1Zht)..
Brix valua to acd ratf..... I-
Rcco~vaiblse ol (mJlC0gnms)_ -
leconstitulcl properly (yea) (uo) -
Appcarace o fIb juice (ye) (no)

Feeter Score points

if(A) 17-20
Wa- .0 (B) 21-11

1(D) 1 C-13
I CA.) Z-43

AI-r=co of defects ... 49 H'S) 123-33

U-4A) 3
Thvor ...... 40 (B) i53-1-1

(D) 0-27
Toalz =ro.. . . co

Grade_ -__

2 Indicates ilintfia ruin.

SUD-PAT-Uu,-TE STATES STAIDAP.DS FO

GRADES OF CANNED FEAS 1

DnE,=TTY, STYLES, AND GnADES
§ 52.1611 Identity. "Canned pears"

means the canned product prepared
from properly prepared, mature pears,
as such product is defined in the
standard of Identity for canned pears
(21 CFR 27.20) Issued pursuant to the
Federal Food, Drug, and Cosmetic Act.
For the purposes of these standards,
canned pears when referred to as
"canned 'solld-pack' pears" means pre-
pared pears, packed without a liquid
packing medium, sufficiently processed
by heat to assure preservation of the
product In hermetically sealed contain-
ers.

§ 52.1612 Styles of cannedp ears. (a)'
"Halves" or "halved" canned pears are
peeled pears, with cores and stems re-
moved, cut longitudinally from stem to
calyx into approximate halves.

(b) "Unpeeled halves" or "unpeeled
halved" canned pears are unpeeled pears,
with cores and stems removed, cut
longitudinally from stem to calyx Into
approximate halves.
(c) "Quarters" or "quartered" canned

pears are peeled pears, with cores and
stems removed, cut longitudinally from
stem to calyx into approximate quarters.

(d) "Slices" or "sliced" canned pears
are peeled pears, with cores and stems
removed, cut longitudinally from stem to
calyx into approximately equal segments
smaller than quarters.
(e) "Dice" or"dlced" canned pears are

peeled pears, with cores and stems re-
moved, cut into approximate cubes.

(f) "Whole" canned pears are peeled,
uncored, whole pears with or without
stems removed.

(g) "Unpeeled whole" canned pears
are unpeeled. uncored. whole pears with
or without stems removed.

I The requirements of thepestandards shall
not excuse failure to comply with the pro-
viionts of the Federal Food, Drug, and. Cos-
mitto Act.
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(h) "IMixed pieces of irregular sizes
and shapes" are peeled and cored units of
canned pears that are predominantly ir-
regular in size and shape and which do
not conform to a single style of halves,
quarters, slices, dice, or whole and may
consist ofI

(1) Units (commonly called "salad
cuts" or "salad pieces") which may have
been prepared originally as pear halves
but winch are Irregular in size and shape
in that more than one-fourth of the unit
appears to have been removed at the
outer curved surface or which have been
further cut into pieces of irregular sizes
and shapes; and

(2) Mixtures of two or more of the
following styles which may or may not
be of normal shape: Halves, quarters,
slices, dice, or whole.

§ 52.1613 Grades of canned pears. (a)
"U. S. Grade A!" or "U. S. Fancy" is the
quality of halves, unpeeled halves, quar-
ters, slices, diced, whole, or unpeeled
whole canned pears that are practically
free from defects; that possess a good
character; that possess a normal flavor
and odor; and that are of such quality
with respect to color and with respect to
uniformity of size and symmetry for the
applicable style as to score not less than
90 points when scored in accordance with
the scoring system outlined in this
subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of halves, unpeeled halves,
quarters, slices, diced, whole, unpeeled
whole, or mixed pieces "of irregular sizes
and shapes of canned pears that possess
at least a reasonably good color for the
applicable style; that are at least rea-
sonably free from defects; that possess
at least a reasonably good character;
that possess a normal flavor and odor;
and that are of such quality with respect
to uniformity of size and symmetry for
the applicable style as to score not less
than 80 points when scored m accord-
ance with the scoring system outlined in
this subpart.

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of halves, unpeeled
halves, quarters, slices, diced, whole,
unpeeled whole, or mixed pieces of irreg-
ular sizes and shapes of canned pears
that possess a fairly good color; that are
fairly free from defects; that possess a
fairly good character; that possess a nor-
nial flavor and odor; and that are of such
quality with respect to uniformity of size
and symmetry for the applicable style as
to score not less than 70 points when
scored in accordance with the scoring
system outlined in this subpart.

(d) "Substandard" is the quality of
canned pears that fail to meet the re-
quirements of U. S. Grade C or U. S.
Standard and is the quality of canned
pears thatmay ormay not meet the mm-

-rmum standard of quality for canned
pears issued pursuant to the Federal
Food, Drug, and Cosmetic Act.

§52.1614 Grades of canned solid-
pack pears. (a) "U. S. Grade B Solid-
Pack" or "U. S. Choice Solid-Pack" is the
quality of halves, unpeeled halves, or
mixed pieces of Irregular sizes and shapes
of canned "solid-pack" pears that possess
at least a reasonably good color; that are
at least reasonably free from defects for
canned "solid-pack" pears; that possess
at least a reasonably good character for
canned "solid-pack" pears; that possess
a normal flavor and odor; and that score
not less than 80 points when scored in
accordance with the scoring system out-
lined in this subpart.

(b) "U. S. Grade C Solid-Pack" or
IU. S. Standard Solid-Pack" is the qual-
ity of halves, unpeeled halves, or mixed
pieces of irregular sizes and shapes of
canned "solid-pack" pears that possess
a fairly good color; that are fairly free
from defects for canned "solid-pack"
pears; that possess a fairly good char-
acter for canned "solid-pack" pears;
that possess a normal flavor and odor;
and that score not less than 70 points
when scored in accordance with the
scoring system outlined in this subpart.

(c) "Substandard Solid-Pack" is the
quality of halves, unpeeled halves, or
mixed pieces of irregular sizes and
shapes of canned "solid-pack" pears
that fail to meet the requirements of
"U. S. Grade C Solid-Pack" or "U. S.
Btandard Solid-Pack"

-LIQUID Ml DIA, ILL OF CONTAINER, AND
- DRAINED WEIGHTS

§ 52.1615 L t q u z d media and Brzx
measurements for canned pears. "Cut-
out" requirements for liquid media in
canned pears are not incorporated in the

grades of the finished product since sirup
or any other liquid medium, as such, Is
not a factor of quality for the purposes of
these grades. The "cut-out" Brix meas-
urement, as applicable, for the rcspeo-
tive designations are as follows:

Brix
Designations mceasurcmclit

"Extra heavy sirup" or 'Tx- 22' or more
tra heavy pear juice sirup" but not more

than 35'
"Heavy sirup" or "h0avy 18" or moro

pear juice sirup" but loss than2nd,
"Light sirup" or "Light pear 140 or more

juice sirup" but loss than
10°

"Slightly sweetened water" Les than 14.
or "Slightly sweetened
pear juice"

"In water" ---------------- Paokod in
water.

"In pear Julce'! ---------- Paoked In por
Juice.

§ 52.1616 FiZ of container for canned
pears. The standard of fill of container
for canned pears is the maximum quan-
tity of the pear units which can be sealed
in the container and processed by heab
to prevent spoilage, without crushing or
breaking such ingredient. Canned pears
that do not meet this requirement aro
"Below Standard in Fill."

§ 52.1617 Recommended ill of con-
tamer for canned "solid-pack" pears.
The recommended fill of container for
canned "solid-pack" pears is not Incor-
porated In the grades of the finished
product since fill of container, as such, is
not a factor of quality for the purposes of
these grades. It Is recommended that
each container of "solid-pack" pears be
filled as full as practicable without Jm-
pairment of quality and that the' prod-
uct occupy not less than 00 percent of
the volume of the container.

TAsaL~ I-RIEcOxmzxDED MIlM DRAINTED WzzoS iron HAtXvzs AnD ThWErLED TAivzs

Any grade In any sirup or other liquid medium

Range ecount fetal containers Glass contalnerg
of halves per

contaxuer____
8Z Tall No.iTali No.303 No. 2 No. 2% No. 10 No. 303 No. 2X

(2U x304) (301 x 411) (303 x 406) (307x 409) (401 x 411) (603 % 700)

Ounce Ounce Ounces Ounces Ounces Ounces Ounces Ounces
3 to6 ....... 4. 9 9 11 10 0 1a
70 to 9___ .... :4 ...... X9, 11 17........ ........ 9Y4
10 to12------- ....... 9% 1... 1-------------....-. ...... 1..... 10
16 to 15 -_ " ....... . ...... ................ F ............. 1M

23.to - -- - -- - -- ---- 62% .... ..............
31 to 40__ _ .. . -. . . - ---------- -- .. . ... .. ...... .... 3 ............ ,...... ...

41 and over-.- 63 ............ ..........

"Solid-pack" only-Metal containers

NIo.2M (401 x 411) No. 10 (603 x 700)

Any count- 24 ounces 90 ounces
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T.AB.E T-Rcom.,ED p Ai'm- un DeAL,-ED WEIGH Ro QuAlm T,, Suzc.s, Dicrv, mW MOm
PIEcES OF IREGULAR SIUES AND 1 AE

Container size--over-aU
dimensions Any grade In any srirp or other liquid medlmn

Container designaton(met-
an. ules otherwise stated) i

Width Height Quarters Slices Diced 1,

Inche Ina" Ounces Ounce Ottau Ounces
sZttall 21%4 3

4
1o 5 5 a

8 or- glass ------- . .. -- -- 5 5
No. 1 ta M1e 4134c M3 KII 9111 -No. 303 ................ 3He 491i 934 901 -203 glass ................ ............. 931 931 9O

No. 2 ......... 3346 431o 125 4 341 12%6
No. 23. 4gs 4134c I 17i 1731 1711 1711
No. 2Y2 glass ............... .........---- -- 1734 174 177173
NO . 6Xo 7 65 05

"Solid-pack" only-mixe

and sae

No. 2M .............. 434o 4134 24 ounces
No. 7 7 90 ounes

§ 52.1618 Recommended minimum
drained weight. The minimum drained
weight recommendations for the various
applicable styles in Table I and Table II
are not incorporated in the grades of the
finished product since drained weight, as
-such, is not a factor of quality for the
purposes of these grades. The drained
weight of oanned pears and canned
"solid-pack" pears is determined by
emptying the contents of the container,
turning the pit cavities down in halves,
.upon a United States Standard No. 8
circular sieve of proper diameter
containing 8 meshes to the inch
(0.0937-inch ± 3 percent, square open-
ings) so as to distribute the product
.evenly, inclining the sieve slightly to
facilitate drainage, and allowing to drain
for two minutes. The drained weight is
the weight of the sieve and pears less
the weight of the dry sieve. A sieve 8
inches in diameter is used for the equiv-

- alent of No. 3 size cans (404 x 414) and
smaller, and a sieve 12 inches in diame-
ter is used for containers largea than
the equivalent of the No. 3 size can.

§ 52.1619 Compliance with recom-
mended- drained weights. Compliance
with the recommended drained weights
for canned pears and canned "solid-
pack" pears is determined by averaging
the drained weights from all the contain-
ers which are representative of a specific
lot and such lot is considered as meeting
the recommendations, for the applicable
styles, if in:

(a) Halves and unpeeled halves. (i)"
The average of the drained weights from
all of the containers meets the average
of the recommended drained weights for
the counts from the containers exam-
ined;

(2) One-half or more of the con-
tainers meet the recommended drained
weight from the respective count found;
and

(3) The drained weights from the
containers which do not meet the rec-
ommended drained weight for the count
found are within the range of variability
for good commercial practice.

(b) Quarters; slices; diced; m xed
pieces of irregular sizes and shapes. (1)
The average drained weight from all the

containers meets the recommended
drained weight;

(2) One-half or more of the contain-
ers meet the recommended drained
weight; and

(3) The drained weights from the
containers which do not meet the recom-
mended drained weight are within the
.ange. of variability for good commercial
practice.

FACTORS OF QUALITY
§ 52.1620 Ascertaining the grade. (a)

The grade of canned pears is ascertained
by considering, in conjunction with the
requirements of the respective grade, the
respective ratings for the factors of
color, uniformity of size and symmetry,
absence of defects, and character.

(b) The relative importance of each
factor which Is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
such factors are:
Pactors: Points

Color --------------------------.... 20
Uniformity of size and symmetry,--- 20
Absence of defects --------.-. -30
Character ..... 0... - O

Total score --------------------- 100

(c) "Normal flavor and odor" means
that the canned pears are free from ob-
jectionable flavors and objectionable
odors of any kind.

§ 52.1621 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
is inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points).

§ 52.1622 Color-(a) General. The
factor of color refers to the color typical
of the variety and its uniformity in each
unit and among the units. The factor
of color for canned pears that are un-
peeled or spiced is not based on any de-
tailed requirements and is not scored but
the color shall be normal for unpeeled or
spiced canned pears; the other three
factors- (uniformity of size and sym-
metry, absence of defects, and character

as applicable) are scored and the total is
multiplied by 100 and divided by 80, drop-
ping any fractions to determine the total
score.

(b) (A) classlllcation. Halves, quar-
ters, slices, diced, or whole canned pears
that possess a good color may be given a.
score of 18 to 20 points. "Good color"
means that the units of pears individu-
ally and collectively possess a character-
Istic practically uniform color that is
typical white or light yellow-white; that
there is no more than a slight variation
from an ideal color and translucency for
properly prepared and properly proc-
essed canned pears; and that in halves,
quarters, slices, or whole not more than
10 percent by count of the units may
possess "reasonably good color", provided
none of such units are "dead white" (or
"chalky") in appearance. One unit of
halves, quarters, slices, or whole in a
single container is permitted to be 'tea-
sonably good color" if such unit exceeds
the allowance of 10 percent by count.

(c) (B) and (B-SP) classification.
Halves, quarters, slices, diced, or whole
canned pears that possess a reasonably
good color; mixed pieces of irregular
sizes and shapes of canned pears that
possess at least a reasonably good color;
and halves or mixed pieces of irregular
sizes and shapes of canned "solid-pack"
pears that possess at least a reasonably
good color may be given a score of 16 or
17 points. Mixed pieces of irregular sizes
and shapes of canned pears and halves
or mixed pieces of Irregular sizes and
shapes of canned "solid-pacl" pears that
fall Into this classification shall not be
graded above U. S. Grade B or U. S.
Choice or U. S. Grade B Solid-Pack or
U. S. Choice Solid-Pack, whichever is
applicable, regardiess of the total score
for the product (this is a limiting rule).
"Reasonably good color" means that the
units of pears individually and collec-
tively possess a reasonably uniform and
reasonably characteristic color that may
show a very slight tint of pink or brown;
that may show a slight lack of uniform-
Ity* that may vary slightly in translu-
cency; and that In halves, quarters,
slices, whole, or mixed pieces of irregular
sizes and shapes not more than 10 per-
cent by count of the units may possess
"fairly good color" including units that
may be "dead white" (or "chalky") in
appearance. One unit of halves, quar-
ters, slices, whole, or of mixed pieces of
irregular sizes and shapes In a single
container is permitted to be "fairly good
color" including a unit that may be "dead
white" (or "chall') in appearance if
such unit exceeds the allowance of 10
percent by count.

(d) (C) and (C-SP) classiftcation.
Halves, quarters, slices, diced, whole, or
mixed pieces of irregular sizes and shapes
of canned pears and halves or mixed
pieces of irregular sizes and shapes of
canned "solid-pack" pears that posses-
a fairly good color may be given a score
of 14 or 15 points. Canned pears or
canned "solid-pack" pears that fall Into
this classification shall not be graded
above U. S. Grade C or U. S. Standard or
U. S. Grade C Solid-Pack or U. S. Stand-
ard Solid-Pack, whichever's applicable,
regardess of the total score for the prod-
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uct (this is a limiting rule) "Fairly
good color" means that the units of pears
individually and collectively may vary
noticeably from a uniform, characteristic
color; may be "dead white" (or "chalky")
in appearance; may have a slight pink or
brown cast but not a definitely pink or
brown color; and are not off-color for
any reason.

(e) (SStd) and (SStd-SP) classifica-
tion. Canned pears and canned "solid-
pack" pears that fail to meet the require-
ments of paragraph (d) of this section
may be given a score of 0 to 13 poms
and shall not be graded above Substand-
ard or Substandard Solid-Pack, which-
ever is applicable, regardless of the total
score for the product (this is a limiting
rule)

§ 52.1623 Uniformity of stze and
symmetry-a) General. The factor of
uniformity of size and symmetry for
mixed pieces of irregular sizes and shapes
of canned pears and for canned "solid-
pack"' pears is not based on any'detailed
requirements and is not scored; the other
three factors (color, absence of defects,
and character as applicable) are scored
and the total is multiplied by 100 and
divided by 80, dropping any fractions to
determine the total score.

(b) (A) classification. Halves, -un-
peeled halves, quarters, slices, diced,
whole, or whole unpeeled canned pears
that are practically uniform in size and
symmetry may be given a score of 18 to
20 points. "Practically uniform in size
and symmetry" has the following mean-
ings with respect to the following styles
of canned pears:

(1) Halves, unpeeled halves, quarters,
whole, unpeeled whole. The units are
very symmetrical and the weight of the
largest full-size unit does not exceed the
,weight of the smallest full-size unit by
more than 40 percent; the weight of each
half is not less than % ounce; and the
weight of each quarter is not less than
%o ounce.

(2) Slices. Not more than -10 percent
by count of the units vary noticeably
from the uniform shape of slices.

(3) Diced. Not more than 10 percent
by weight of the units are more than /
inch in greatest edge dimension or pass
through a %(-inch square opening.

(c) (B) classification. Halves, un-
peeled halves, quarters, slices, diced,
whole unpeeled, or whole canned pears
that are reasonably uniform in size and
symmetry may be given a score of 16 or
17 points. "Reasonably uniform in size
and symmetry" has the following mean-
ings with respect to the following styles
of canned pears:

(1) .Halves, unpeeled halves, quarters,
whole, unpeeled whole. The units are
reasonably symmetrical and the weight
of the largest full-size unit does not ex-
ceed the weight of the smallest full-size
unit by more than 60 percent; the weight
of each half is not less than % ounce; and
the weight of each quarter is not less
than 9io ounce.

(2) Slices. Not more than 15 percent
by count of the units vary noticeably
from the uniform shape of slices.

(3) Diced. Not more than 15 percent
by weight of the uns are more than /

inch in greatest edge dimension or pass
through a %r,-mch square opening.

(d) (C) classification. Halves, un-
peeled halves, quarters, slices, diced,
whole, or unpeeled whole canned pears
that are fairly uniform in size and sym-
metry may be given a score of 14 or 15
points. 'Tirly uniform in size and sym-
metry" has the following meanings with
respect to the following styles of canned
pears:

(1) Halves, unpeeled halves, quarters,
whole, unpeeled whole. The units may
vary in size, thickness, and symmetry
and the weight of the largest full-size
unit may be not more than twice the
weight of the smallest full-size unit; the
weight of each half is not less than %
ounce; and the weight of each quarter
is not less than %o ounce.

(2) Slices. Not more than 20 percent
by count of the units -vary noticeably
from the uniform shape of slices.

(3) Diced. Not more than 20 percent
by -weight of the -units are -more than
/ inch in greatest edge dimension or
pass through a %(6-inch square opening.

(e) .(SStd) classification. C a n n e d
'pears of the applicable styles which fail
to meet paragraph (d) of this section
may be given a score of 0 to 13 points and
shall not be graded above the following
stated grade, regardless of the total score
,for the product (this is a limiting rule)

(1) Halves, unpeeled halves, quarters,
whole, or unpeeled whole canned pears
in which the weight of the largest full-
size unit is more than twice the -weight
of the smallest full-size unit shall not
be graded above Substandard. and are
also "Below Standard in -Quality-Mixed
Sizes.,

(2) Halves or unpeeled halves of
canned pears in which the weight of any
half is less than % ounce shall not be
graded above Substandard and are also
"Below Standard In Quality-Small
Halves."

(3) Quarters of canned pears in-vhich
the weight of any quarter is less than
Vio ounce shall not be graded above
Substandard and are also "Below Stand-
ard in Quality--Small Quarters."

(4) Slices and diced canned pears
shall not be graded above Substandard.

§ 52.1624 Absence of de fecft s-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
peel, from blemished units, from units
that are crushed or broken, from
trimmed units for the applicable styles,
and from any other defects which de-
tract from the appearance or edibility
of the product.

(1) "Blemished" or "blemished units"
means mnits that are blemished with
scab, hail injury, discoloration, or other
abnormality covering an aggregate area
exceeding the area of a circle -/ inch in
diameter. Units with black or very dark
spots or any other damage which mate-
rially affect the appearance or edibility
of the product are considered as "blem-
ished" regardless of the area of the
Injury.

(2) "Crushed or broken" means that
(i) A unit of halves, unpeeled halves,

quarters, slices, whole, and -unpeeled
whole canned pears is "crushed" If the
unit has lost its normal shape and bears

marks of crushing or is otherwise crushed
not due to ripeness; and

(ii) A unit of halves, unpeeled halves,
quarters, slices, whole, and unpeoled
whole canned pears is "broker" if sov-
ered into definite parts; halves or un.
peeled halles of canned pears that are
slightly split from the edge to the core
cavity or at the stem end are not con-
sidered broken. Portions equivalent to a
full-size unit that has been broken are
considered as one unit In determining the
percentage by count.

(iii) "Crushed or broken" units are not
considered defects in the style of diced or
mixed pieces of irregular sizes and shapes
of canned pears nor In the styles of
halves, unpeeled halves, and mixed pieces
of irregular sizes and shapes of canned
"solid-pack" pears.

(3) "Stem" means an enthe or par-
tial external stem, whether or not at-
tached, and Is considered a defect in the
applicable style of halves, unpeled
halves, quarters, sliced, diced, or mixed
pieces of irregular sizes and shapes,

(4) "Cored and stemmed" means the
removal of the calyx and seed cell cavity
and, if applicable, the removal of the
interior stem. "Stemming" refers to the
removal of the interior stem.

(5) The degrees of trimming In the
-various styles of canned pears have the
following meanings for the applicable
styles:

(i) Halves canned pears. (a) "In-
significantly trimmed" means that the
unit is trimmed to preserve the normal
shape of a half and that the unit

1) Possesses smooth contours on the
backs and edges and may possess slight
andentations or slight knife marks on the
backs and edges that are insignificant in
appearance;

(2) Is symmetrically a o r o d and
,stemmed no deeper than necessary to
remove neatly and cleanly the calyx, seed
cell cavity, and interior stem;

(3) Possesses a distinct "bridge" or
tie between the seed cell cavity and points
-where the calyx has been removed;

(4) Possesses an untrimmed face; and
(5) Is free from marks of "double

stemming."
(b) "Slightly trmed" means that

the unit is trimmed but the normal
shape of a half remains and that the
'mit

(1) Possesses reasonably smooth
backs and edges and may possess sig-
nificant indentation or significant knifo
-marks on the backs and edges that do
not materially affect the appearance of
the unit;

(2) May be cored and stemmed
deeper than necessary to remove the
calyx, seed cell cavity, and interior stem
or may not be symmetrically cored and
stemmed but is cored and stemmed rea-
sonably neat and reasonably clean;

(3) May lack a distinct "bridge" or
tie between the seed cell cavity and
,points where the calyx has been re-
moved;

(4) May possess slight trimming on
the face; and

(5) May show marks of "double stem-
ming."

(c) "Moderately trimmed" means
that the unit may be noticeably trimmed
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but retains the resemblance of a pear
half and that the unit

(1)M-ay possess gouges or similar cuts
on the backs or edges or may possess in-
dentations or knife marks on the backs
or edges that do not seriously affect the
appearance of the unit;

(2) May be deeply cored and stemmed
or may not be symmetrically, neatly, and
cleanly cored and stemmed;

(3) May or may not have the in-
tenor stem removed-

(4).May possess moderate trimming
on the face; and

(5) Mlay show marks of "double stem-
mlng."

(d) "Seriously trinmed" means that
the unit is trimmed on the backs and

.edges or that portions are cut across
such surfaces or away from such units
but that the shape of a pear half
remains.

(ii) Quarters; whole canned pears.
(a) "Inmgnificantly trimmed" means
that the unit is trimmed to preserve the
normal shape of the unit and that the
unit

(1) Possesses smooth contours or well-
defined edges, as applicable; and

(2) Ay possess slight indentations or
slight knife marks that are insignificant
in appearance.

(b) "Slightly trimmed" means that
-the unit is trimmed but the normal shape
of the unit remains and that the unit

(1) Possesses reasonably smooth con-
tours or reasonably well-defined edges,
as applicable; and

(2) May possess significant indenta-
tions or significant knife marks that do
not materially affect the appearance of
the unit.

(c) "Moderately trimmed" means that
the unit may be noticeably trimmed but
retains the resemblance of a normal
shape for the unit and that the.unit

(1) Maypossess gouges or similar cuts
on the surface or edges, as applicable,
that do not seriously affect the appear-
ance of the unit.

(d) "Seriously trimmed!" means that
the unit is trimmed on the surface or
edges, as applicable, but that the appli-
cable shape for the unit rmains.

(iii) Unpeeled halves canned, pears.
(a) "Insignificantly trimmed" means

that no more than insignificant trim-
mng may be present on the edges or on
the unpeeled surface and that the unit:

(1) May possess slight indentations or
slight knife marks that are insignificant
in appearance;

(2) Is symmetrically cored and
stemmed no deeper than necessary to
remove neatly and cleanly the calyx,
seed cell cavity; and interior stem;

(3) Possesses a distinct "bridge" or
tie between the seed cell cavity and
points where the calyx has been
removed;

(4) Possesses an untrimmed face;
and

(5) Is free from marks of "double
stemmng."

(b) "Slightly trimmed" means that
the unit

(1) MTay be slightly trimmed on the
edges or on the unpeeled surface and
may possess significant indentations or
significant knife marks that do not ma-
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tenally affect the appearance of the
unit;

(2) May be cored and stemmed deeper
than necessary to remove the calyx,
seed cell cavity, and Interior stem or may
not be symmetrically cored and stemmed
but is cored and stemmed reasonably
neat and reasonably clean;

(3) May lack a distinct "bridge" or
tie between the seed cell cavity and
points where the calyx has been re-
moved;

(4) May possess slight trimming on
the face; and

(5) May show marks of "double
stemming."
(c) "Aoderately trimmed" means

that the unit may be noticeably trimmed
on the edges or on the unpeeled surface
but retains the resemblance of a pear
half and that the unit

(1) Mlay possess indentations or knife
marks that do not seriously affect the
appearance of the unit;

(2) May be deeply cored and stemmed
or may not be symmetrically, neatly, and
cleanly cored and stemmed;

(3) May or may not have the interior
stem removed;

(4) May possess moderate trimming
on the face; and

(5) May show marks of "double stem-
ming."

(d) "Ser:ously trimmed" means that
-the unit is trimmed on the edges or on
the unpeeled surface or that portions are
cut across or away from such surfaces
but that the shape of a pear half
remains.

(iv) Unpeeled whole canned pears.
(a) "Insignificantly trimmed" means
that no more than insignificant trim-
ming may be present on the unpeeled
surface and that the unit may possess
slight indentations or slight knife marks
that are insignificant in appearance.

(b) "Slightly trimmed" means that
the unit may be slightly trimmed on the
unpeeled surface and may possess sig-
nificant indentations or significant knife
marks that do not materially affect the
appearance of the unit.
(c) "Moderately trimmed" means

that the unit may be noticeably trimmed
on the unpeeled surface but retains the
resemblance of a whole pear and that
the unit may possess indentations or
knife marks that do not seriously affect
the appearance of the unit.

(d) "Seriously trimmed" means that
the unit is trimmed on the unpeeled sur-
face but that the shape of a whole pear
remains.

(b) (A) classiftcation. Halves, un-
peeled halves, quarters, slices, diced,
whole, or unpeeled whole canned pears
that are practically free from defects
may be given a score of 27 to 30 points.
"Practically free from defects" means
that the canned pears are practically
free from any defects not specifeally
mentioned that affect the appearance or
edibility of the product, and, in addition,
has the following meanings with respect
to the following styles of canned pears:

(1) Halves; quarters canned pears.
Not more than an average of li square
inch of peel per 1 pound of net contents
may be present; no stems nor loose or
partially loose cores may be present; the
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units may be insignificantly trimmed but
none of the units may be serously
trimmed; not more than 10 percent by
count of the units may be crushed or
broken, slightly trimmed, moderately
trimmed, or any combination thereof;
and not more than 5 percent by count of
the units may be blemisbed. One unit in
a single container is permitted to be
crushed or broken, slightly trimmed, or
moderately trimmed and one unit in a
single container is permitted to be blem-
ished if any of such units exceed the
respective allowances of 10 percent and
5 percent by count: Provided, That in
all containers comprising the sample
such crushed, broken, slightly trimmed,
and moderately trimmed units do not
exceed an average of 10 percent by count
of the total number of units and that
such blemished units do not exceed an
average of 5 percent by count of the total
number of units.

(2) Wzole canned pears. Nodt more
-than an average of 3j square inch of peel
per 1 pound of net contents may be pres-
ent; the units may be Insig-nifcantly
trimmed but none of the units may be
seriously trimmed; not more than 10 per-
cent by count of the units may be crushed
or broken, slightly trimmed, moderately
trimmed, or any combination thereof;
and not more than 5 percent by count
of the units may be blemished. One unit
In a single container is permitted to be
crushed or broken, slightly trimmed, or
moderately trimmed and one unit in a
single container is permitted to be blem-
ished If any of such units exceed the re-
spective allowances of 10 parcent and 5
percent by count: ProvIded, That in all
containers comprising the sample such
crushed, broken, slightly trimmed, and
moderately trimmed units do not exceed
an average of 10 percent by count of the
total number of units and that such
blemished units do not exceed an aver-
age of 5 percent by count of the total
number of units.

(3) Unpeeled halves canned pears. No
stems nor loose or partially loose cores
may be present; the units may be in-
significantly trimmed but none of the
units maybe seriously trimmed; notmore
than 10 percent by count of the units may
be crushed or broken, slightly trimmed,
moderately trimmed, or any combina-
tion thereof; and not more than 5 per-
cent by count of the units may be
blerished. One unit in a single con-
tainer is permitted to be crushed or
broken, slightly trimmed, or moderately
trimmed, and one unit In a single con-
tainer Is permitted to be blemished if
any of such units exceed the respective
allowances of 10 percent and 5 percent
by count: Provided, That in all con-
tainers comprising the sample such
crushed, broken, slightly trimmed, and
moderately trimmed units do not exceed
an average of 10 percent by count of the
total number of units and that such
blemished units do not exceed an aver-
age of 5 percent by count of the total
number of units.

(4) Unpeeled whole canned pears.
The units may be Insignificantly
trimmed but none of the units may be
seriously trimmed; not more than 10
percent by count of the units may be
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crushed or broken, slightly trimmed,
moderately trimmed, or any combination
thereof; and not more than 5 percent
by count of the units may be blemished.
One unit in a single container is per-
mitted to be crushed or broken, slightly
trimmed, or moderately trimmed and
one unit in a single container is per-
mitted to be blemished if any of such
units exceed the respective allowances
of 10 percent and 5 percent by count:
Provided, That in all containers com-
prising the sample such crushed, broken,
slightly trimmed, and - moderately
trimmed units do not exceed an average
of 10 percent by count of the total num-
ber of units and that such blemished
units do not exceed an average of 5
percent by count of the total number
of units.

(5) Sliced canned pears. Not more
than an average of Ma square inch of
peel per 1 pound of net contents may
be present; no stems nor loose cores may
be present; not more than 10 percent by
count of the units may be crushed or
broken; and not more than 5 percent by
count of the units may be blemished.
One unit in a single container is permit-
ted to be crushed or broken and one unit
in a single container is permitted to be
blemished if any of such units exceed the
respective allowances of 10 percent and
5 percent by count: Provmded, That in all
containers comprising the sample such
crushed and broken units do not exceed
an average of 10 percent by count of the
total number of units and that such
blemished units do not exceed an aver-
age of 5 percent by count of the total
number of units.

(6) Diced canned pears. Not more
than an average of Ya square inch of peel
per 1 pound of net contents may be pres-
ent; no stems -nor loose cores may be
present; and not more than 5 percent
by count of the units may be blemished.

(c) (B) classification. Halves, un-
peeled halves, quarters, slices, diced,
whole, or unpeeled whole canned pears
that are reasonably free from defects
and mixed pieces of irregular sizes and
shapes of canned pears that are at least
reasonably free from defects may be
given a score of 24 to 26 points. Canned
pears that fall into this classification
shall not be graded above U. S. Grade
B or U. S. Choice, regardless of the to-
tal score for the product (this is a'limit-
ing rule) "Reasonably free from
defects" means that the canned pears
are reasonably free from any defects
not specifically mentioned that affect the
appearance or edibility of the product,
and, in addition, has the following mean-
ings with respect to the following styles
of canned pears:

(1) Halves; quarters canned pears.
Not more than an average of 2 square
inch of peel per 1 pound of net contents
may be present; not more than 1 stem or 1
loose or partially loose core per 3 pounds
of net contents may be present; the
units may be insignificantly trimmed or
slightly trimmed, or b6th, but none of
the units may be seriously trimmed; not
more than 10 percent by count of the
units may be crushed or broken or mod-
erately trimmed or any combination
thereof; and not, more than 10 percent
by count of the units may be blemished.

One unit in a single container is per-
mitted to be crushed or broken or mod-
erately trimmed and one unit in a single
container is permitted to be blemished
if any of such units exceed the respec-
tive allowances of 10 percent by count:
Provided, That in all containers com-
prising the sample such crushed and
broken and moderately trimmed units
do not exceed an average of 10 percent
by count of the total number of units
and that such blemished units do not
exceed an average of 10 percent by count
of the total number of units.

(2) Whole canned pears. Not more
than an average of :V2 square inch of
peel per 1 pound of net contents may
be present; the units may be insigni-
ficantly or.slightly trimmed, or both, but
none of the units may be seriously
trnnmed; not more than 10 percent by
count of the units may be crushed or
broken or moderately trimmed or any
combination thereof; and not more than
10 percent by count of the units may
be blemished. One unit in a single con-
tamer is permitted to be crushed or
broken or moderately trimmed and one
unit in a single container is permitted
to be blemished if any of such units
exceed the respective allowances of 10
percent by count: Provzded, That in all
containers comprising the sample such
crushed and broken and moderately
trimmed units do not exceed an average
of 10 percent by count of the total num-
ber of units and that such blemished
units do not exceed an average of 10
percent by count of the total number of
units.

(3) Unpeeled halves canned pears.
Not more than 1 stem or 1 loose or par-
tially loose core per 3 pounds of net con-
tents may be present; the units may be
insignificantly trimmed or slightly
trimmed, or both, but none of the units
may be seriously trimmed; not more
than 10 percent by count of the units
may be crushed or broken or moderately
trimmed or any combination thereof;
and not more than 10 percent by count
of the units may-be blemished. One unit
in a single container is permitted to be
crushed or broken or moderately
trimmed and one unit in a single con-
tainer is permitted to be blemished if
any of such units exceed the respective
allowances of 10 percent by count: Pro-
vided, That in all containers comprising
the sample such crushed and broken and
moderately trimmed units do not exceed
an average of 10 percent by count of
the total number of units and that such
blemished units do not exceed an aver-
age of 10 percent by count of the total
number of units.

(4) Unpeeled whole canned pears.
The units may be insignificantly
trimmed or slightly trimmed, or both,
but none of the units may be seriously
trimmed; not more than 10 percent by
count of the units may be crushed or
broken or moderately trimmed or any
combination thereof; and not more than
10 percent by count of the units may be
blemished. One unit in a single con-
tamer is permitted to be crushed or
broken or moderately trimmed and one
unit in a single container is permitted to
be blemished if any of such units exceed
the respective allowances of 10 percent

by count: Provzded, That in all c6ntain-
ers comprising the sample such crushed
and broken and moderately trimmed
units do not exceed an average of 10 per-
cent by count of the total number of

-units and that such blemished units do
not exceed an average of 10 percent by
count of the total number of units.

(5) Sliced canned pears. Not more
than an average of' 1/2 square Inch of
peel per 1 pound of net contents may be
present; not more than 1 stem or 1 loose
core per 3 pounds of net contents may be
present; not more than 10 percent by
count of the units may be crushed or
broken; and not more than 10 percent by
count of the units may be blemished.
One unit in a single container Is per-
mitted to be crushed or boken and one
unit In a single container Is permitted
to be blemished If any of such units ex-
ceed the respective allowances of 10 per-
cent by count: Provided, That In all con-
tainers- comprising the sample such
crushed and broken units do not exceed
an average of 10 percent by count of the
total number of units and that such
blemished units do not exceed an aver-
age of 10 percent by count of the total
number of units.

(6) Diced canned pears. Not more
than an average of :/2 square inch of
peel per 1 pound of net contents may be
present; not more than 1 stem or 1 loose
core per 3 pounds of net contents may
be present; and not more than 10 per-
cent by count of the units may be blem-
ished.
(7) Mixed pieces of irregular sizes and

shapes of canned pears. Not more than
an average of V2 square inch of peel per
1 pound of net contents may be present;
not more than 1 stem or 1 loose or par-
tially loose core per 3 pounds of net con-
tents may be present; and not more than
10 percent by count of the units may
be blemished. One unit in a single con-
tainer Is permitted to be blemished If
such unit exceeds the allowance of 10
percent by count; Provided, That In all
containers comprising the sample such
blemished units do not exceed an aver-
age of 10 percent by count of the total
number of units.

(d) (B-SP) classification. Halves,
unpeeled halves, or mixed pieces of
Irregular sizes and shapes of canned
"solid-pack" pears that are at least
reasonably free from defects for canned
" solid-pack" pears may be given a score
of 24 to 26 points. Canned "solid-pack"
pears that fall Into this classification
shall not be graded above U. S. Grade
B Solid-pack or U. S. Choice Solid-
pack, regardless of the total score for
the product (this Is a limiting rule).
"Reasonably free from defects for
canned 'solid-pack' pears" means that
the canned "solid-pack" pears are rea-
sonably free from any defects not spe-
cifically mentioned that affect the
appearance or edibility of the product,
and, in addition, has the following
meanings with respect to the following
styles of canned "solid-pack" pears.

(1) Halves; unpeeled halves; mixed
pzeces of irregular sizes and shapes of
canned "solid-pack" pears. Not more
than an average of 1/2 square Inch of
peel per 1 pound of net contents may
be present; not more than 1 stem or 1
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loose or partially loose core per 3 pounds
of net contents may be present; and
not more than 1 blemished unit per 1
pound of net contents may be present.

(e) (C) classification. Halves, un-
peeled halves, quarters, slices, diced,
whole, unpeeled whole, or m1xed pieces
of irregular sizes and shapes of canned
pears that are fairly free from defects
may be given a score of 21 to 23 points.
Canned pears that fall into this classifi-
cation shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is a
limiting rule) "Fairly free from de-
fects" means that the canned pears are
fairly free from any defects not specifi-
cally mentioned-that affect the appear-
ance or edibility of the product, and, in
addition, has the following meanings
with respect to the following styles of
canned pears:

(1) Halves; quarters canned pears.
Not more than an average of 1 square
inch of peel per 1 pound of net contents
may be present; not more than 1 stem
or 1 loose or partially loose core per 1
pound of net contents may be present;
the units may be insignificantly tru;med,
slightly trimmed, moderately trimmed,
or any combination thereof, but not more
than 10 percent by count of the units
may be seriously trimmed; not more
than 10 percent by count of the units
may be crushed or broken; and not more
than 20 percent by count of the units
may be blemished. One unit in a single
container is permitted to be crushed or
broken, one unit in a single container is
-permitted to be seriously trimmed, and
one unit in a single container is per-
mitted to be blemished, if any of such
units exceed the respective allowances
of 10 percent and 20 percent by count
of the units: Provided, That in all con-
tainers comprising the sample such sen-
ously trimmed units do not exceed an
average of 10 percent by count of the
total number of units and such blem-
ished units do not exceed an average
of 20 percent by count of the total num-
ber of units.

(2) Whole canned pears. Not more
than an average of 1 square inch of peel
per 1 pound of net contents may be pres-
ent; the units may be insignificantly
trimmed, slightly trimmed, moderately
trimmed, or any combination thereof,
but not more than 10 percent by count
of the units may be seriously trimmed;
not more than 10 percent by count of
the units may be crushed or broken; and
not more than 20 percent by count of
the units may be blemished. One unit
in a single container is permitted to be
crushed or broken, one unit in a single
container is permitted to be seriously
trimmed, and one unit in a single con-
tamer is permitted to be blemished, if
any of such units exceed the respective
allowances of 10 percent and 20 percent
by count of the units: Provided, That in
all containers comprising the sample
such seriously trimmed units do not ex-
ceed an average of 10 percent by count of
the total number of units and such blem-
ished units do not exceed an average
of 20 percent by count of the total num-
ber of units.

(3) Unpeeled halves canned pears.
Not more than I stem or 1 loose or par-,
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tially loose core par 1 pound of net
contents may be present; the units may
be insignificantly trimmed, slightly
trimmed, moderately trimmed, or any
combination thereof, but not more than
10 percent by count of the units may be
seriously trimmed; not more than 10
percent by count of the units may be
crushed or broken; and not more than
20 percent by count of the units may be
blemished. One unit in a, single con-
tainer is permitted to be crushed or
broken, one unit in a single container Is
permitted to be seriously trimmed, and
one unit in a single container Is permit-
ted to be blemished, if any of such units
exceed the respective allowances of 10
percent and 20 percent by count of the
units: Provided, That in all containers
comprising the sample such seriously
trimmed units do not exceed an average
of 10 percent by count of the total num-
ber of units, and such blemished units
do not exceed an average of 20 percent
by count of the total number of units.

(4) Unpeeled whole canned pears.
The units may be Insignificantly
trimmed, slightly trimmed, moderately
trimmed, or any combination thereof.
but not more than 10 percent by count
of the units may be seriously trimmed;
not more than 10 percent by count of
the units may be crushed or broken;
and not more than 20 percent by count
of the units may be blemished. One
unit in a single container Is permitted
to be crushed or broken, one unit in a
single container is permitted to be seri-
ously trimmed, and one unit in a single
container is permitted to be blemished,
if any of such units exceed the respec-
tive allowances of 10 percent and 20 per-
cent by count of the units: Provided,
That in all containers comprising the
sample such seriously trimmed units do
not exceed an average of 10 percent by
count of the total number of units and
such blemished units do not exceed an
average of 20 percent by count of the
total number of units.

(5) Slices. Not more than an average
of 1 square inch of peel per I pound of
net contents may be present; not more
than 1 stem or 1 loose core per 1 pound
of net contents may be present; not
more than 10 percent by count of the
units may be crushed or broken; and not
more than 20 percent by count of the
units may be blemished. One unit In
a single container is permitted to be
crushed or broken If such unit exceeds
the allowance of 10 percent by count of
the units.

(6) Diced canned pears. Lot more
than an average of 1 square inch of peel
per 1 pound of net contents may be
present; not more than 1 stem or 1 looce
core per 1 pound of net contents may be
present; and not more than 20 percent
by count of the units may be blemished.

(7) Mixed pieces of irregular sizes and
shapes of canned pears. Not more than
an average of 1 square inch of peel per
1 pound of net contents may be present;
not more than 1 stem or 1 loose or par-
tially loose core per 1 pound of net con-
tents may be present; and not more than
20 percent by count of the units may be
blemished. One unit in a single con-
tainer is permitted to be blemished if
such unit exceeds the allowance of 20
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percent by count: Provided, That In all
containers comprising the sample such
blemished units do not exceed an aver-
age of 20 percent by count of the total
number of units.

WI (C-SP) classificatkm. Hlalves, uin-
peeled halves, or mixed pieces of irrezu-
Jar sizes and shapes of canned "solid-
pack" pears that are fairly free from
defects for canned "solid-pacle" pears
may be Given a score of 21 to 23 points.
Canned "solid-pack" pears that fall into
this classification shall not be graded
above U. S. Grade C Solid-pack or U. S.
Standard Solid-p=cL4 regardless of the
total score for the product (this is a
limiting rule) "Fairly free from defects
for canned 'solid-pack' pears" means
that the canned "solid-pack" pears are
fairly free from any defects not specifi-
cally mentioned that affect the appear-
ance or edibility of the product, and, m
addition, has the following meanings
with respect to the following styles of
canned "solid-pack" pears:

(1) Halves; unpeeled ha ves; mxed
pieces of irregular sixes and shapes of
canned "solld-pach;" pears. Not more
than an average of I square inch of peel
per 1 pound of net contents may be pres-
ent; not more than 1 stem or 1 loose or
partially loose core per 1 pound of net
contents may be prezent; and not more
than 2 blemished units per I pound of net
contents may be present

(g) SStd and (SSt&T-SP) clTssfficafion.
Canned pe-ars or canned "solid-pack"
pears which fall to meet the require-
ments of paragraphs (e) and (f) of this
section may be given . score of 0 to 20
points and shall not be graded above the
following stated grades, as applicable,
regardles of the total score for the prod-
uct (this Is a limiting rule)

(1) Halves, quarters, whole canned
pears shall not be graded above Sub-
standard and may also be "B'eow
Standard in Quality" for the applicable
reasons:

Not well pcelc(.
Partly crunied or brohen.
Unevenly trimmed.
BIem!kbeLd
(2) Unpeeled halves, unpeeled whole

canned pears shall not be graded above
Substandard and may also be 'Below
Standard in Quality" for the applicable
reasons:

Partly crushed or broken.
Unevenly trimmed.
Bleml.-cd.

(3) Sliced, diced, mixed pieces of ir-
regular sizes and shapes canned pears
shall not be graded above Substandard
and may also be "Below Standard in
Quality" for the applicable reasons:

Not rwell p-eled.
Dlenmlihicd.

(4) Canned "solid-pack" pears shall
not be graded above Substandard Solid-
pacl;-

§ 52.1625 Character-Ca) Gen eraL
The factor of character refers to the de-
gree of rlpeness, the texture, and tender-
nezs of the product.

(b) (A) classifficatf. Halves, un-
peeled halves, quarters, slices, diced,
whole, or unpeeled whole canned pears
that possecs a good character may be
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given a score of 27 to 30 points. "Good
character" has the following meanings
with respect to the various styles of
canned pears:

(1) Halves, unpeeled halves, quarters
canned pears. The units possess a
texture typical of properly and uni-
formly ripened pears that are properly
processed; the texture is fleshy and free
from noticeable graininess or toughness;
the units are tender" the units are um-
formly intact and pliable but firm
enough to possess well-defined edges
with no visible breaking down of the
flesh; and not more than 10 percent by
count of the units may possess a rea-
sonably good character. One unit in a
container is permitted to have a reason-
ably good character if one unit exceeds
the allowance of 10 percent by count:
Provided, That in all containers com-
prismg the sample, the units with rea-
sonably good character do not exceed an
average of 10.percent by count of the
total number of units.

(2) Whole, unpeeled whole canned
pears. The units' possess a texture
typical of properly and uniformly
ripened pears that are properly proc-
essed; the texture is fleshy and free from
noticeable graininess or toughness; the
units are uniformly intact and firm with
no visible breaking down of the flesh;
and not more than 10 percent by count
of the units may possess a reasonably
good character. One unit in a container
is permitted to have a reasonably good
character if one unit exceeds the allow-
ance of 10 percent by count: Provided,
That in all containers comprising the
sample the units with reasonably good
character do not exceed an average of
10 percent by count of the total number
of units.

(3) Slices; diced canned pears. The
product generally possesses a texture
typical of properly and uniformly rip-
ened pears that are properly prepared
and processed and not more than 10
percent by weight of the drained pears
may be disintegrated or mushy.

(c) (B) classification. Halves, un-
peeled halves, quarters, slices, diced,
whole, or unpeeled 'whole canned pears
that possess a reasonably good charac-
ter and mixed pieces of irregular sizes
and shapes of canned pears that possess
at least a reasonably good character may
be given a score of 24 to 26 points.
Canned pears that fall into tins classifi-
cation shall not be graded above U. S.
Grade B or U. S. Choice, regardless of
the total score for the product (tins
is a limiting rule) "Reasonably good
character" has the following meanings
with respect to the following styles of
canned pears:

(1) Halves, unpeeled halves, quarters,
mixed pieces of irregular sizes and shapes
o1 canned pears. The units possess
a texture typical of properly ripened
pears that are properly processed; the
units may possess a texture of- mod-
erate graininess; the units are reasonably
tender or the tenderness may be variable
within the unit; the units may be slightly
firm or slightly ragged with slightly
frayed edges or slightly soft but are not
mushy' and not more than 10 percent
by count of the units may possess a fairly
good character. One unit in a container
is permitted to have a fairly good char-

acter if one unit exceeds the allowance of
10 percent by count: Prowded, That in
all containers comprising the sample the
units with fairly good character do not
exceed an average of 10 percent by count
of the total number of units.

(2) Whole, unpeeled whole c a n n e d
pears. The units possess a texture
typical of properly ripened pears that
are properly processed; the units may
possess a texture of-moderate graininess;
the units are reasonably tender or the
tenderness may be variable within the
unit; the units may be slightly firm or
slightly ragged or slightly soft but are
not mushy- and not more than 10 per-
cent by count of the units may possess a
fairly good character. One unit in a
container is permitted to have a fairly
good character if one unit exceeds the
allowance of 10-percent by count: Pro-
vided, That in all containers comprising
the sample the units with fairly good
character do not exceed an average of
10 percent by count of the total number
of units.

(3) Slices, diced canned pears. The
product generally possesses a texture
typical of properly ripened pears that
are properly prepared and processed
and not more than 15 percent by weight.
of the drained pears may be disinte-
grated or mushy.

(d) B-SP classification. Halves, un--
peeled halves, or mixed pieces of ir-
regular sizes and shapes of canned
"solid-pack" pears that possess at least
a reasonably good character for canned
"solid-pack" pears may be given a score
of 24 to 26 pomts. Canned "solid-pack"
pears that fall into this classification
shall not be graded above U. S. Grade B
Solid-pack or U. S. Choice Solid-pack,
regardless of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably good. character for canned 'solid-
pack' pears", has the following meaning
with respect to the styles of canned
"solid-pack" pears:

(1) Halves; unpeeled halves; mixed,
pieces o1 irregular sizes and shapes of
canned "solid-pack" pears. The prod-
uct generally possesses a texture of
properly ripened pears that are properly
processed as "solid-pack" pears; the
texture may be of moderate graininess
or variable in tenderness or may be soft;
not less than 80 percent by weight of
the drained pears are in reasonably
intact units and the balance may be
mushy or consist of unita with hard-
calyx ends.

(e) (C) classification. Halves, un-
peeled halves, quarters, slices, diced,
whole, unpeeled whole, or mixed pieces
of irregular sizes and shapes of canned
pears that possess a fairly good charac-
ter may be given a scqre of 21 to 23
points. Canned pears that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(tins is a limiting rule) "Fairly good
character" has the following meanings
with respect to the following styles of
canned pears:

(1) Halves, unpeeled halves, quarters,
mixed pieces of irregular sizes and shapes
of canned pears. The units possess a
texture of properly processed pears
winch may be variable; the units may
possess a texture of marked graininess;.

the units nray be lacking uniformity of
tenderness; the units may be markedly
firm or markedly ragged with frayed
edges or may be soft; and not more than
10 percent by weight of the drained
pears may be mushy or consist of units
with hard-calyx ends or units that are
not tender.

(2) Whole, unpeeled whole ccatnned
pears. The units possess a texture of
properly processed pears which may be
variable, the units may possess a tex-
ture of marked graininess; the units may
be lacking Uniformity of tenderness;
the units may be markedly firm or
markedly ragged or soft; and not more
than 10 percent by count of the units
may be mushy or consist of units with
hard-calyx ends or units that are nob
tender. One unit In a container is per-
mitted to be mushy or possess hard-
calyx ends or not tender, Provided, That
in all containers comprising the sample,
all of such units do not exceed an aver-
age of 10 percent by count of the total
number of units.

(3) Slices; diced canned pears. The
product generally possesses a texture
typical of properly prepared and proc-
essed pears and not more than 20 per.
cent by weight of the drained pears may
be disintegrated or mushy.

(f) (C-SP) classification. Halves, un--
peeled halves, or mixed pieces of Irregular
sizes and shapes of canned "solid-pack"
pears that possess a fairly good character
may be given a score of 21 to 23 points.
Canned "solid-pack" pears that fall into
this classification shall not be graded
above U. S. Grade C Solid-paok or U. S,
Standard solid-pack regardless of the to-
tal score for the product (this is a limit-
ing rule) "Fairly good character for
canned 'solid-pack' pears" has the fol-
lowing meaning with respect to the styles
of canned "solid-pack" pears:

(1) Halves; unpeeled halves; mixed
pieces o1 irregular sizes and shapes of
canned "solid-pack" pears. The product
generally possesses a texture of properly
processed pears which may be vari-
able; the texture may be of marked
graininess or variable in tenderness or
may be soft; not less than 60 percent by
weight of the drained pears are In rea-
sonably intact units and the balance
may be mushy or consist of units with
hard-calyx ends.

(g) (SStd) classification. Halves, un.
peeled halves, quarters, slices, diced,
whole, unpeeled whole, and mixed pieces
of irregular sizes and shapes of canned
pears that fail to meet the requirements
of paragraph (e) of this section or that
are "not tender" may be given a score
of 0 to 20 points and shall not be graded
above Substandard, regardless of the
total score for the product (this is a
limiting rule) Halves, unpeeled halves,
quarters, slices, diced, whole, unpeelod
whole, or mixed pieces of irregular sizes
and shapes of canned pears that are
"not tender" are also "Below Standard
in Quality-Not Tender."

(h) (SStd-SP) classiflcation. Halves,
unpeeled halves, and mixed pieces of
irregular sizes and shapes of canned
"solid-pack" pears that fail to meet the
requirements of paragraph (f) of this
section may be given a score of 0 to 20
points and shall not be graded above
Substandard Sold-pack regardless of

8026



Wednesday, December 9, 1953

the total score for the product (this is
a liniting rule)

LOT CERTIFICATION TOLERANCES

§ 52.1626 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned pears, the grade for
such lot will be determined by averaging
the total scores of the containers com-
prising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average, of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
ouality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certi-
fication.

SCORE SHEET

§52.1627 Score sheet for canned
pears.

Size and kind of container ----- ------.................
Container mark or identification.---....................
Label .----------------------------------........
Net weight (ounces) ....------------...............
Vacuum (inches) -.. ..........................
Count ---------------------------------....
Drained weight (ounces) ...........
Solid-pack ( )Spiced( ) ---------------------
If in a liquid packmgmedium:

Brix measurement ....
Sirup destigttion (Extra heavy, heavy, etc.) .....

Style ( ares) ( Quarters) ( Whole) etc...

Factors Score points

(A) 18-20
(B) 16-17

Color - -....... 20 (MxdPes) & (B-SP) I 1-171)-and (C-SF) 1 14-15
(SStd) & (SStd-SP) 1 0-13

Uniformity 20 16-17
n ) 14-15ofsize and t(Std)t" 0-is

symmetry. 24-26

fes. 30 ) d (C-SP) i 21-23(SStd) & (SStd-SP) I 0-20
(A) 27-30

Character-----. 0 (B) and (B-SP) 124-26
C 0) and (O-SP) i21-23
1(Sstd) & (SStd-SP) i 0-20

T otal score -100

Normal flavor and odor--..........

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANED FnLD PEAS AND
CANNED BLACK-EYE PEAS 1

IDENTITY AND GRADES

§ 52.1641 Identity. (a) "Canned field
peas" means canned field peas as defined

'The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metlc Act.

FEDERAL REGISTER

in the definitions and standards of Iden-
tity for canned vegetables (21 CFR 52.-
990) issued pursuant to the Federal
Food, Drug, and Cosmetic Act.

(b) "Canned black-eye peas" means
canned black-eye peas as defined in the
definitions and standards of identity for
canned vegetables (21 CFR. 52.990) Is-
sued pursuant to the Federal Food, Drug,
and Cosmetic Act.

(c) "Canned peas" means canned field
peas or canned black-eye peas.

(d) "Snap" or "snaps" means a piece
or pieces of immature unshelled pods.

(e) "Canned peas without snaps"
means canned peas which do not con-
tain mmature unshelled pods or pieces
thereof.

f) "Canned peas with snaps" means
canned peas which contain pieces of Im-
mature unshelled pods.

(g) "Unit" means an Individual field
pea or black-eye pea or a piece of Im-
mature unshelled pod of either.

§ 52.1642 Grades of canned peas. (a)
"1U. S. Grade A" or 'U. S. Fancy" Is the
quality of canned peas that possess simi-
lar varietal characteristics; that possess
a normal flavor and odor; that are fairly
young; that are practically free from
defects; that possess at least a fairly good
color; and that score not less than 85
points when scored in accordance with
the scoring system outlined In this sub-
part.

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned peas that
possess similar varietal characteristics;
that possess a normal flavor and odor;
that possess a fairly good color; that
are nearly mature; that are fairly free
from defects; and that score not less
than 70 points when scored in accordance
with the scoring system outlined in this
subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned peas that fail to
meet the requirements of U. S. Grade C
or U. S. Standard.
FILL OF CONTAINER AND DRAXNED VIEnITs

§ 52.1643 Recommended fill of con-
tatner The recommended fill of con-
tamer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purpose of these grades. It Is
recommended that each container of
canned peas be filled with field peas or
black-eye peas as full as practicable
without impairment of quality and that
the product and packing medium occupy
not less than 90 percent of the total ca-
pacity of the container.

§52.1644 Recommended drained
weight. The drained weight recom-
mendations in Table No. I of this section
are not incorporated in the grades of the
finished product since drained weight,
as such, is not a factor of quality for the
purpose of these grades. The drained
weight of canned peas Is determined by
emptying the contents of the container
upon a No. 8 sieve of proper diameter and
allowing to drain for 2 minutes. A sieve
8 inches m diameter Is used for the No.
2y size can (401 x 411) and smaller
sizes; and a sieve 12 inches in diameter
is used for containers larger than the No.
2Y size can.
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TA= NO. I
IRecommended minimum drained weight, in

ounce3, of field peas or black-eye peas,
including anap3 hen canned with snaps]

Container size or decIgnation: OuncesNo. 1 (Picnic) 7
No. 1 Tall ...... .. 101:No.1(0 lc.. c. . ........ 9

No. 303 11
No. 2 _131
No. 10 72

FACTORS OF QUAL Y

§ 52.1645 Ascertaining the grade. (a)
The grade of canned peas may be ascsr-
tained by considering, in conjunction
with the requirements of the respective
grade, the respective ratings of the fac-
tors of color, absence of defects, and
character.

(b) The relative Importance of each
factor is expresed numerically on the
scale of 100. The maximum number of
points that may be given each factor is:
Factors: Points

Color------------------- 20
Abcenca of acefect ... .. 40
Character 40

Total rcore ------- - - -0

Cc) "Normal flavor and odor" means
that the canned peas are free from ob-
Jectionable flavors and objectionable
odors of any kind.

§ 52.1646 Ascertaining the rating of
each, factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
inclusive (for example, "15 to 20 points"
means 15. 16, 17, 18, 19, or 20 points).

§ 52.1647 Color-(a) (A) classifica-
tion. Canned peas that possess a good
color may be given a score of 15 to 20
points. "Good color" means that the
canned peas possess a fairly uniform
color and are typical of fairly young field
peas or black-eye peas of similar varietal
caracteristics.

(b) (C) classilication. Canned peas
that possess a fairly good color may be
given a score of 10 to 14 points. "Fairly
good color" means that the canned peas
possess a color that may be variable and
typical of nearly mature field peas or
black-eye peas of similar varietal char-
acterlstics.
(c) (SStd) classification. Canned

peas that are definitely off color for any
reason or fail to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 9 points and shall
not be graded above U. S. Grade D or
Substandard. regardless of the total score
for the product (this Is a limiting rule)

§ 521648 Absence of defects--(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from extraneous vegetable matter, from
loose skins and pieces of skins, loose
cotyledons and pieces of cotyledons,
mashed or broken units, and units blem-
ished by pathological injury, insect in-
Jury, or other means.

(1) "Extraneous vegetable matter"
means hulls or pieces of hulls, unshelled
pods or pieces of unshelled pods (except
In peas canned with snaps), leaves,
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stems and other similar vegetable
matter.

(2) "Mashed or broken" means seri-
ously crushed so that the unit has lost
its original conformation or is broken
to the extent that a cotyledon or portion
thereof has become separated from the
unit.

(3) "Blemished" means discolored or
spotted by pathological injury, insect in-
jury, or other means to such an extent
that the appearance or eating quality of
the unit is materially affected.

(b) (A) classiflcation. Canned peas
that are practically free from defects
may be given a score of 35 to 40 points,
"Practically free from defects" means
that for each 12 ounces drained weight
of units there may be present not more
than 2 pieces of extraneous vegetable
matter, and the combined weight of all
loose skins and pieces of skins, loose
cotyledons and pieces of cotyledons, and
mashed or broken units does not exceed
5 percent, and the weightof blemished
units does not exceed 2 percent of the
drained weight of the canned peas.

(c) (C) classification. If the canned
peas are fairly free from defects, a score
of 30 to 34 points may be given. Canned
peas that fall into this classification
shall not be graded above U. S. Grade
C or U. S. Standard, regardless of the
total score for the product (this is a
limiting rule) "Fairly free from de-
fects" means that for each 12 ounces
drained weight of units there may be
present not more than 4 pieces of ex-
traneous vegetable matter, and the com-
bined weight of all loose skins and pieces
of skins, loose cotyledons and pieces of
cotyledons, and mashed or broken units
does not exceed 10 percent, and the
weight of blemished units does not ex-
ceed 6 percent of the drained weight of
the canned peas.

(d) (SStd) classification. C a n n e d
peas that fail to meet the requirements
of paragraph (c) of this section may be
given a score of 0 to 29 points and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.1649 Character-(a" General.
This factor refers to the tenderness and
maturity of the canned peas.

(b) (A) classification. Canned peas
that are fairly young may be given a
score of 35 to 40 points. "Fairly young"
means that the units are tender and in
a fairly early stage of maturity.

c) (C) classification. If the field
peas or black-eye peas are nearly ma-
ture, a score of 30 to 34 points may be
given. Canned peas that fall into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Nearly ma-
ture" means that the units are fairly
tender and may be mealy but not hard.

(d) (SStd) classification. Can n e d
peas that fail to meet the requirements
of paragraph (c) of this section may be
given a score of 0 to 29 points, and shall
not be graded above U. S. Grade D or
Substandard, regardless of the total
score for the product (this is a limiting
rule).

LOT CERTIFICATION TOLERANCES

i 52.1650 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been ofm-
caly drawn and which represent a spe-
cific lot of canned peas- without snaps or
canned peas with snaps, the grade for
such lot will be determined by averaging
the total scores of all containers if:

(1) Not more than one-sixth of the
containers comprising the sample falls
to meet all the requirements of the grade
indicated by the average of such total
score, and with respect to such con-
tainers which fail to meet the require-
ments of the indicated grade by reason
of a limiting rule, the average score of
all containers in the sample for the fac-
tor, subject to such limiting rule, must be
within the range for the grade indicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgaed under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§ 52.1651 Score sheet for canned field
peas and canned black-eye peas.

Container size -----...-...........------........
Container code or marking ...---------......
Label ------------------------------------------ - -
Net weight (ounces) --------------------
Vacuum (inches) ----------.-....... ......
Drained weight (ounces) ..............................Style -- ...--- ..- ...... ... .. ... ..-..

Factors Score Points

(A) 15-20
Color ... ...---------------- 20 (0) 10-14

tA) 3&40
Absenc of defecta._--.... . 40 " M .

Cherooter-. 40 fo) 1303(D)' • 0-20

rotal score ---------- 
-o

Grade --------- ------------------
Normal flavor and odor ....- ------------

1 rhdicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FkOZEN FIELD PEAS AND
FRoZEN BLAcic-EYE PEAS '

PRODUCT DESCRIPTION, DEFINITIONS, AND
GRADES

§ 52.1661 Product description. "Fro.
zen field peas" is the product prepared
from the clean and sound, immature seed
of the field pea plant (Vigna smensis)
by, shelling, sorting, washing, and
blanching, and is then frozen and main-
tained at temperatures necessary for the
preservation of the product. "Frozen
black-eye peas"- is the product prepared
from the clean and sound immature seed
of the black-eye pea plant (Vigna smer-
sis) by -shelling sorting, washing, and

"The requirements of these standards
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.

blanching, and Is then frozen and main-
tained at temperatures necessary for tho
preservation of the product.

§ 52.1662 Definitions. (a) "Frozen
peas" means frozen field peas or frozen
black-eye peas.

(b) "Unit" means an individual field
pea or black-eye pea In frozen peas.

§ 52.1663 Grades of frozen peas. (a)
"U. S. Grade A" or "U. S. Fancy" Is the
quality of frozen peas that possess similar
varietal characteristics; that possess a
good flavor and odor; that possess a good
character; that possess a good typical
color' that are practically free from de-
fects; and that score not less than 85
points when scored in accordance with
the scoring system outlined in this sub-
part.

(b) "U. S. Grade B" or "T, S. Extra
Standard" Is the quality of frozen peas
that possess similar varietal character-
istics;, that possess a reasonably good
flavor and odor; that possess a reason-
ably good character; that possess a rea-
sonably good typical color; that are
reasonably free from defects; and that
score not less than 70 points when scored
in accordance with the scoring system
outlined in this subpart.

(c) "Substandard" is the quality of
frozen peas that fail to meet the require-
ments of U. S. Grade B or U. S. Extra
Standard.

FACTORS OF QUALITr

§ 52.1664 Ascertaining the grade, (a)
The grade of frozen peas may be ascer-
tained by considering, in conjunction
with the requirements of the respective
grade, the respective ratings for the fac-
tors of color, absence of defects, and
character.

(b) The relative importance of each
factor which Is scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be given
each such factor is:
Factors: Poft3

Color ----------------------------- 20
Absence of defocts .................. 40
Character --------------------...... 40

Total score ------------------- 100
(c) The score for the factors of color

and absence of defects In frozen peas is
determined after thawing so that the
product is substantially free from ice
crystals and can be handled as Individual
units. A representative sample of the
product Is cooked for examination with
respect to character and for flavor and
odor.

4d) "Good flavor and odor" means
that the product after -cooking has a
good characteristic, normal flavor and
odor and is free from objectionable flav-
-ors and objectionable odors of any kind.

(e) "Reasonably good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor
but is free from objectionable flavors and
objectionable odors of any kind.

§ 52.1665 Ascertaining the rating for
the factors which are scored, The es-
sential variations within each factor
which is scored are so described that tho
value may be ascertained for each factor
and expressed numerically. The numer-
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ical range within each factor which is
scored is inclusive for example, "15 to
20 points" means 15, 16, 17, 18, 19, or 20
points)

§ 52.1666 Color-a) (A) cassfca-
tion. Frozen peas that possess a good
typical color may be given a score of

.15 to 20 points. "Good typical color"
means that the frozen peas possess a
color that is typical of reasonably young
field peas or back-eye peas of unilar
varietal characteristics, that possess not
less than 50 percent, by count, of peas
which show at least a tinge of green
color, and that there may be present not
more than 5 percent, by weight, of field
peas or black-eye peas which are of
markedly different varietal colors.

<b) (B) classification. Frozen p e a s
that possess a reasonably good typical
color may be given a score of 10 to 14
points. Frozen peas that fall into this
classification shall not be graded above
U. S. Grade B or U. S. Extra Standard
regardless-of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably good typical color" means that the
frozen peas possess a color that is typical
of fairly young field peas or black-eye
peas of similar varietal characteristics
and that-there may be present not more
than 5 percent, by weight, of field peas
or black-eye peas which are of markedly
different varietal colors.

(c) (SStd) classification. F r o z e n
peas that are definitely off color for any
reason or that fail to meet the require-
ments of paragraph (b) -of this section
may be given a score of 0 to 9 points and
shall not be graded above Substandard
regardless of the total score for the prod-
uct (this is- a limiting rule)

§ 52.1667 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from extraneous vegetable matter, from
loose skins and pieces of skins, loose coty-
ledons and pieces of cotyledons, broken
units, and units blenished by pathologi-
cal injury, insect injury, or other means.

(1) "Extraneous vegetable matter"
means hulls or pieces of hulls, unshelled
pods or pieces of unshelled pods, leaves,
stems, and other similar vegetable mat-
ter.

(2) Blemished" means discolored or
spotted by pathological injury, insect in-
jury, or other means to such an extent
that the appearance or eating quality
of the unit is materially affected.

(b) (A) classification. Frozen peas
that are practically free from defects
may be given a score of 35 to 40 points.
"Practically free from defects" means
that for each 16 ounces of units, or per
package if less than 16 ounces, there
may be present not more than 2 pieces
of extraneous vegetable matter and the
combined weight of all loose skins and
pieces of skins, loose cotyledons and
pieces of cotyledons, and broken units
does not exceed 5 percent, and the weight
of blemished units does not exceed 3 per-
cent of the weight of the frozen peas.

(c) (B) classification. If the frozen
peas are reasonably free from defects, a
score of 30 to 34 points may be given.
Frozen peas that fall into this classifi-
cation shall not be graded above U. S.
Grade B or U. S. Extra Standard, re-
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gardess of the total score for the product
(this is a limiting rule). "Reasonably
free from defects" means that for each
16 ounces of units, or per package if less
than 16 ounces, there may be present not
more than 4 pieces of extraneous vege-
table matter and the combined weight
of all loose skins and pieces of skins, loose
cotyledons and pieces of cotyledons, and
broken units does not exceed 10 percent,
and the weight of the blemished units
does not exceed 5 percent of the weight
of the frozen peas.

(d) (SStd) classiftcation. Frozen peas
that fail to meet the requirements of
paragraph (c) of this section may be
given a score of 0 to 29 points. The
product shall not be graded above Sub-
standard if the weight of blemished units
exceeds 5 percent of the weight of the
frozen peas regardless of the total score
for the product (this is a partial limiting
rule)

§ 52.1668 Character-a) General
-This factor refers to the maturity of the
field peas or blackeye peas and the ten-
derness of the units.

(b) ,A) classification. Frozen peas
that possess a good character may be
given a score of 35 to 40 points. "Good
character" means that the units are ten-
der and in a reasonably young stage of
maturity.

(c) (B) classiflcation. If the field
peas or black-eye peas possess a~reason-
ably good character, a score of 30 to 34
points may be given. Frozen peas that
fall into this classification shall not be
graded above U. S. Grade B or U. S.
Extra Standard regardless of the total
score for the product (this is a limiting
rule) "Reasonably good character"
means that the units are reasonably ten-
der and in a fairly young stage of
maturity.

Cd) (SStd) classification. Frozenpeas
that fail to meet the requirements of
paragraph (c) of this section may be
given a score of 0 to 27 points and shall
not be graded above Substandard re-
gardless of the total score for the product
(this is a limiting rule).

LOT CER IICATION TOLERANCES
§ 52.1669 Tolerance for certfilcatfon.

of o burlliy drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen peas, the grade for
such lot will be determined by averaging
the total scores of all containers If:

(1) Not more than one-sixth of the
containers comprising the sample falls
to meet all the requirements of the grade
indicated by the average of such total
score, and with respect to such contain-
ers which fall to meet the requirements
of the indicated grade by reason of a
limiting rule, the average score of all
containers in the sample for the factor,
subject to such limiting rule, must be
within the range for the grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
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Food. flrug, and Cosmetic Act and m
effect at the time of the aforesaid certi-
fication.

SCORE SHET

§ 52.1670 Score sheet for frozen field
peas and frozen black-eye peas.

SIza and kind oeconta'lnr....
Contnal3S mnk or 1=Ul1 ian.__

Net wdczat

Fad Sccm points

CA) -20

C I B) 13-40
Ab~m1&fcts____ 4a ) C-39IIsstd.} 0,-29

A) 125-3ChUte... . 40 7B) : 0o3..

Tol -.... N-[ sS 0-29

o and4 odr.....- . -
. Indlete piutWfl limiting rub.

SuarARP-UNzTrED STATES STANDARDS FOR
GRADES oF Cucu=ira PIC=LES1

PRODUCT DESCmIPEOu, STYLES, GRADES, AND
TYPES

[52.1681 Product descrzp ion. Cu-
cumber pickles means the pickled prod-
uct prepared from fresh immature
cucumbers (Cucumis Sativus) which
have been cured by natural fermenta-
tion In a solution of common salt with
or without the addition of dill herbs and
processed or preserved In a liquid pack-
ing medium which may be seasoned with
sugar or a combination of sugar and
dextrose (refined corn sugar) or a com-
bination of sugar and corn sirup or corn
sirup solids, or a combination of sugar,
dextrose and corn sirup, or corn sirup
solids, salt, a vinegar or vinegars, spices
or flavoring or both, and onions or gar-
lic or both, and with or without other
seasoning or flavoring ingredients to
give the product the flavor and charac-
teristics of the respective type. Cucum-
ber pickles may be processed or pre-
served with or without the addition of
other pickled vegetables which have
been cured as aforesaid.

§ 52.1682 Styles of cucumber pickles.
(a) "Whole" or "whole pickles" means
cucumber pickles consisting of whole cu-
cumbers.

(b) "Cross cut," "slices" or "sliced"
means cucumber pickles consisting of
units irrespective of whether such units
are cut at right angles to the longi-
tudinal axis Into units of approximately
equal thickness or cut longitudinally
into halves, quarters, eighths or into
units with parallel surfaces.

(c) "Cut" or "cut pickles" means cu-
cumber pickles (1) which are not uni-
form In size or shape or (2) which do not
conform to any of the foregoing styles.

d) "Finely cut" or 'finely chopped
pickles" means cucumber pickles which
have been finely cut or finely chopped.

'Tho requirements of these standards
ahall not excu-e fallure to comply with the
provislons of the Federal Food, Drug, and
Coametlc Act
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(e) "Unit" means an individual cu-
cumber pickle or pickle ingredient or
portion of either in cucumber pickles.

§ 52.1683 Grades of cucumber pickles.
(a) "U. S. Grade A" or "1U. S. Fancy"
is the quality of cucumber pickles that
possess: a practically uniform typical
color; are practically free from defects;
possess a, good texture; possess a normal
flavor and normal odor, and are of such
quality with respect to uniformity of
size and shape as to score not less than
85 points when scored in accordance
with the scoring system outlined in this
subpart.

(b) "U. S. Grade C" or "U. S. Stand-
ard' is the quality of cucumber pickles
that possess: a fairly uniform typical
color; are fairly free from defects; pos-
sess a fairly good texture; possess a nor-
mal flavor and normal odor, and are
of such quality with respect to uniform-
ity of size and shape as to score not less
than 70 points when scored in accord-
ance with the scoring system outlined in
this subpart.

(c) "U. S. Grade D" or "Substandard"
Is the quality of cucumber pickles that
fail to meet the requirements of U. S.
Grade C or U. S. Standard.

§ 52.1684 Types of cucumber pickles.
The type of cucumber pickles is not in-
corporated in the grades of the finished-
product, since type of cucumber pickles
is not a factor of quality for the purpose
of these grades. The type of cucumber
pickles is dependent upon the method of
preparation and processing. Cucumber
pickles are usually prepared and proc-
essed as any one of the following types:

(a) "Dills" or "dill pickles" are of two
classifications:

(1) Genuine dills or genuine dill pick-
les consist of cucumber pickles prepared
from fresh immature cucumbers cured
by natural fermentation In a solution of
common salt with dill herbs with or with-
out dill flavoring in a liquid packing
medium, with or without additional
spices, spice flavorings, or other season-
ings or flavoring ingredients. Dill herb
and other herbs may be added. ,The
packing medium contains not less than
0.6 gram of acid (calculated as lactic)
per 100 milliliters.

(2) Processed dills or processed dill
pickles consist of cucumber pickles pre-
pared from fresh immature cucumbers
cured by natural fermentation in a so-
lution of common salt in a liquid pack-
ing medium containing .dill flavored
brine, a vinegar or vinegars, spices, spice
flavoring, or other seasomng or flavor-
ing Ingredients. Dill herb and other
herbs may be added. The packing me-
dium contains not less than 0.6 gram of
acid (calculated as acetic) per 100 inil-
liliters.

(b) "Sour pickles" consist of sour cu-
cumber pickles in a liquid packing me-
dium to which has been added salt, .a
vinegar or vinegars, with or without the
addition of spices, spice flavoring, or
other seasoning or flavoring ingredients.
The packing medium contains not'less
than 1.4 grams acid (calculated as acetic)
per 100 milliliters nor more than 2.4
grams acid (calculated as acetic) per 100
milliliters.

'(c) "Sweet pickles" consist of sweet
cucumber pickles in a liquid packing
medium to which has been added sugar
or a combination of sugar and dextrose
(refined corn sugar) or a combination
of sugar and corn sirup or corn sirup
solids, or a combination of sugar, dex-
trose, and corn sirup or corn sirup solids,
salt, a vinegar or vinegars, with or with-
out the addition of spices, spice flavor-
ing, or other seasoning or flavoring in-
gredients. The packing medium con-
tams not more than 3.0 percent salt.

(d) "Mixed pickles" consist of mixed
cucumber pickles which may be of any
of the foregoing styles except finely cut
or finely chopped cucumber pickles to
which has been added onions and cut
cauliflower with or without the addition
of red peppers, pimientos, or pieces of red
peppers or pimentos m a liquid packing
medium with or without the addition of
sugar or a- combination of sugar and
dextrose (refined corn sugar) or a com-
bination of sugar and corn sirup or corn
sirup solids, or a combination of sugar,
dextrose, and corn sirup or corn sirup
solids, salt, a vinegar or vinegars, with
or without the addition of spices, spice
flavoring, and other seasoning or flavor-
ing ingredients. Mixed pickles may con-
tain ingredients in the following propor-
tions:

Percent
by weight

Cucumbers -------------------- 60 to 80
Cauliflower ------------------ 10 to 30
Onions 5 to 10
Red peppers or pimientos ------- Optional

ingredient
(1) iixed pickles are of two classifi-

cations:
(i) Sour mixed pickles consist of mixed

cucumber pickles in a liquid packing
medium to which has been added salt, a
vinegar or vinegars, with or without the
addition of spices, spice flavoring, or
other seasoning or flavoring ingredients.
The packing medium contains not less
than 1.4 grams acid (calculated as
acetic) per 100 milliliters or more than
2.4 grams acid (calculated as acetic) per
100 milliliters.

(iD) Sweet mixed pickles consist of
mixed cucumber pickles in a liquid pack-
ing medium to wnch has been added salt,
a vinegar or vinegars, sugar or a com-
bination of sugar and dextrose (refined

-corn sugar) or, a combination of sugar
and corn sirup or corn sirup solids, or a
combination of sugar, dextrose, and corn
-sirup or corn sirup solids with or without
the addition of spices, spice flavoring,
and other seasoning or flavoring mgre-
dients. The packing medium may con-
tam not more than 3.0 percent salt.

(e) "Chow chow" consists of chow
chow cucumber pickles which may be of
any of the foregoing styles, except finely
cut or finely chopped cucumber pickles, to
-which has been added onions and cut
cauliflower, with or without the addi-
tion of red peppers or pimientos, or pieces
of red peppers or pimientos, in a sauce
of proper consistency, with or without
the addition of sugar or a combination
of sugar and dextrose (refined corn
sugar) or a combination of sugar and
corn sirup or corn sirup solids, or a com-
bination of sugar, dextrose and corn
sirup, or corn sirup solids, salt, a vinegar

or vinegars, and mustard, with or with-
out the addition of spices, spice flavoring,
and other seasoning or flavoring ingredl-

"ents. Chow chow may contain ingredi-
ents In the following proportions,

Percent
by weight

Cucumbers --------------------- 60 to 80
Cauliflower ------------------- 10 to 80
Onions ---------------------- a to 10
Red peppers or pimientos ------- Optional

Ingredionb

(1) Chow chow Is of two classifca-
tions:

(i) Sour chow chow consists or chow
chow cucumbe pickles in a sauce of
proper consistency, to which has been
added salt, a vinegar or vinegars, and
mustard, with or without the addition of
spices, spice flavoring, and other season-
ing or flavoring ingredients.

(ii) Sweet chow chow consists of chow
chow cucumber pickles in a sauce of
proper consistency, to which has been
added salt, a vinegar or vinegars, mus-
tard, sugar or a combination of sugar
and dextrose (refined corn sugar), or a
combination of sugar and corn sirup or
corn sirup solids, or a combination of
sugar, dextrose and corn sirup or corn
sirup solids with or without the addition
of spices, spice flavoring, and other sea-
soning or flavoring ingredients.

f) "Sweet pickle relish" consists of
finely cut or finely chopped sweet' cu-
cumber pickle relish, to which may be
added cauliflower, onions, with or with-
out the addition of green tomatoes, red
peppers or pimientos, in a liquid packing
medium with the addition of salt, a vine-
gar or vinegars, sugar or a combination
of sugar and dextrose (refined corn
sugar) or a combination of sugar and
corn sirup or corn sirup solids, or a com-
bination of sugar, dextrose and corn
sirup br corn sirup solids, with or with-
out the addition of spices, spice flavoring
and other seasoning or flavoring ingre-
dients. Sweet pickle relish may contain
ingredients in the following proportions:

Perocnt
by weight

Cucumbers --------------------- 60 to 100
Cauliflower I- - - - - - - - - - - - - - - - - - - 1 10 to 80
Onons"1- - - - - - - - - - - - - - - - - - - - - - - 5to 10
Green tomatoes ------------------ (2)
.Red peppers or pimientos --------- Optional

ingredionb
Optional.

2Optlonal-not to exceed 10% by W01ght
when used in lieu of equal quantities of
cauliflower.
The packing medium may contain not
more than 3.0 percent salt.
FILL OF CONTAINER AND DRAINED WVrI(lITS

§ 52.1685 Recommended Jll of con-
tamer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since the fill of
container, as such, is not a factor of
quality for the purpose of these grades,
It Is recommended that each container

-of cucumber pickles be filled as full as
practicable without impairment of qual-
ity, that the product be entirely covered
with the packing medium and that tho
product and packing medium occupy not

'less than 90 percent of the total capacity
of the container.
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§ 52.1686 Recommended minimum
drained weight. (a) The mnmum
drained weight recommendations in
Table I are not incorporated in the
grades of the finshed product since
drained weight as such, is not a factor
of quality for the-purpose of these grades.

(b) The drained weight of all types of
cucumber pickles except chow chow
pickles is determined by emptying the
contents of the container upon a circular
sieve of proper diameter, containing 8
meshes to the inch (0.097-inch square
openings) and allowing to dram for two
minutes. A sieve 8 inches in diameter
is used for container one-quart size or
less and a sieve 12 inches in diameter
is used for containers or samples larger
than one-quart size.

TABLEs I-izcOMM!EsDED MINns=i DnHncao
WEIGHTS, sII OUntS, or PICLES

Sour
whole, whole Sweet

Container size or cut, - Sweet- mixed, Ond -1£0
designation mixed. reusis

Pint (i6 ounces)...... .. 11 14
Quart (32 ounces) .. i7 22 23
Gallon (i28 ounce). 85 90 112No.2 can. - 17 21 25A
No. I0 can. ...... 72 76 94
No. 12 can-_ - 85 90 112

SIZES

§ 52.1687 Sizes of cucumber pickles in
whole cucumber lzc7des. The size of any
whole cucumber pickle is determined by
measuring the hortest diameter trans-
verse to the longitudinal axis at the
thickest portion of the pickle and by
measuring the distance from stem to
blossom end.
§ 52.1688 Sizes of cross cut or sliced

cucumber pickles. The size of any unit
cut at right angles to the longitudinal
axis is determined by measuring the
shortest diameter of the surface of the
unit. The size of any unit cut longi-
tudinally is determined by measuring the
longest -distance parallel to the longi-
tudinal axi.

FACTORS OF QUAL=

§ 52.1689 Ascertaining the grade.
(a) The grade of cucumber pickles may
be ascertained by considering, in addi-
tion to the foregoing requirements of the
respective grade, the following factors:
Color, uniformity of size and shape, ab-
sence of defects, and texture. The
relative importance of each factor is
expressed numerically on a scale of 100.
The maximum number of points that
may be given for each factor is:
Factors: Points
Color_r 20
Uniformity of size and shape -----. 20
Absence of defects ............. 3o
Texture- ..... 0------------

Total 100

(b) "Normal flavor and normal odor"
means that the cucumberpickles are free
from objectionable flavors and objec-
tionable odors of any kind.

§ 52.1690 Ascertazning the rating of
each factor. The essential variations
within each factor are so described that
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the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
Inclusive (for example, "16 to 20 points"
means 16, 17, 18, 19, or 20 points)

§ 52.1691 Color-(a) (A) classifjlca-
tion. Cucumber pickles that possess a
practically uniform typical color may be
given a score of 16 to 20 points. "Prac-
tically uniform typical color" means that
the skin of the cucumber ingredient Is
practically free from bleached areas;
that the skin of not more than 10 per-
cent by weight of the cucumber in-
gredient may vary markedly from a typ-
ical yellow-green to green color; and
that in mixed pickles, chow chow pickles
and pickle relish, all of the pickle In-
gredients possess a practically uniform
typical color for the respective ingre-
dient.

(b) (C) classification. If the cucum-
ber pickles possess a fairly uniform
typical color, a score of 13 to 15 points
may be given. Cucumber pickles that
fall into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this s a limiting rule).
"Fairly uniform typical color" means
that the skin of the cucumber ingredient
is fairly free from bleached areas; that
the skin of not more than 25 percent
by weight of the cucumber ingredient
may vary markedly from a typical
yellow-green to green color; and that in
mixed pickles, chow chow pickles and
pickle relish all of the pickle ingredients
possess a fairly uniform typical color
for the respective ingredient.
(c) (SStd) classificatfon. Cucumber

pickles that fail to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 12 points
and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this Is a
limiting rule)

§ 52.1692 Uniformity of size and
shape-(a) (A) classification. Cucum-
ber pickles that are practically uniform
in size and shape may be given a score
of 17 to 20 points. 'racteally uniform
in size and shape" has the following
meanings with respect to the various
styles of cucumber pickles:

(1) Whole pickles. The pickles may
vary moderately in size and shape and
the diameter of the largest pickle, meas-
ured as aforesaid, does not exceed the'
diameter of the smallest pickle by more
than 50 percent of the diameter of the
smallest pickle.

(2) "Cross cut," "slices" or "slice"
pickles. The individual unit when cut
at right angles to the longitudinal axis
is not less than %o inch nor more than a
inch in thickness when measured at the
thickest portion and the diameter of the
largest unit, measured as aforesaid, is
not more than 2 inches in diameter and
the largest unit does not exceed the diam-
eter of the smallest unit by more than 50
percent of the diameter of the smallest
unit. When the units are cut Jongitudi-
nally, such units may vary moderately
in size and shape and the length of the
longest slice, measured as aforesaid, does
not exceed the length of the shortest slice

S031

by more than 50 percent of the len-gth
of the shortest slice. When cut longitu-
dinally with parallel surfaces, the unit
Is not less than 31c inch nor more than '
inch in thickness when measured at the
thickest portion.

(3) Cut picides. The weight of the
largest unit does not exceed the weight
of the smallest unit by more than four
times the weight of the smallest unit. An
occasional unit which is not representa-
tive of the general size of all the units of
a respective pickle Ingredient Is excluded
in determining size variation.

(4) Finely cut or finely chopped
pickles. The pickle ingredients have
been finely cut or chopped into units
which may vary moderately In size.

(b) (C) classification. If the pickles
are fairly uniform in size and shape, a
score of 13 to 16 points may be given.
'Fairly uniform in size and shape"' has
the following meanings with respect to
the various styles of cucumber pickles.

(1) Whole ifckles. The pickles may
vary considerably In size and shape and
the diameter of the largest pickle, meas-
ured as aforesaid, Is not more than twice
the diameter of the smallest pickle.

(2) "Cross cut," "slices" or "sliced"
pfckles. The individual unit when cut at
right angles to the longitudinal axis is
not less than 31a inch nor more than
035 inch in thickness when measured at
the thickest portion and the diameter of
the largest unit, measured as aforesaid,
Is not more than 2 inches in diameter
and the largest unit Is not more than
twice the diameter of the smallest unit.
When the units are cut longitudinally,
such units may vary considerably in size
and shape and the length of the longest
unit is not more than twice the length
of the shortest unit. When cut longi-
tudnally with parallel surfaces, the unit
Is not less than %a inch nor more than
% Inch in thickness when measured at
the thickest portion.

(3) Cut pickles. The largest unit;
weighs not more than twelve times the
weight of the smallest unit. An occa-
slonal unit which is not representative
of the general size of all the units of a
respective pickle ingredient is excluded
In determining size variation.

(4) Finely cut or linely chopped
picles. The pickle Ingredients have
been finely cut or chopped into units
which may vary considerably In size.

(c) (SStd) classification. Cucumber
pickles that fail to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 12 points and oball
not be graded above U. S. Grade C or
U. S. Standard, regardless of the total
score for the product (this is a limiting
rule).

§ 52,1693 Absence of defects-(a)
General. :Ehe factor of absence of de-
fects refers to the degree of freedom from
grit, sand, or silt; from attached stems,
curved pickles, markedly off-shaped
pickles, end cuts, units damaged by
mechanical injury, units blemished by
brown or black discoloration, by scars,
pathological injury or insect injury and
units blemished by other means.

(1) "Curved pickles" are whole pickles
that are slightly curved or very curved.
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(i) "Slightly curved" pickles are pick-
les that are curved at an angle of not
more than 35 degrees, and

(ii) "Very curved" pickles are pickles
that are curved at-an angle of more than
35 degrees but not more than 60 degrees.

(Z) "Markedly off-shaped" pickles are
pickles that are curved at more than a
60-degree angle, "nubbins" and other
badly crooked or misshapen pickles.

(3) "Grit, sand, or silt" means any
particle of earthly material whether in
the liquid packing medium or imbedded
in the skin or flesh of the pickle.

(4) "Blemished unit" means blemished
to such an extent that the appearance or
eating quality of the unit is materially
affected..

(5) "Seriously blemished" means
blemished to such an extent that the ap-
pearance or eating quality of the unit
is seriously affected.

(6) "Damaged by mechanical injury"
means crushed or broken units or units
damaged by other means to such an ex-
tent that the appearance or eating qual-
ity of the unit is seriously affected.

(7) "Stem" means any attached stem
longer than 4 inch.

(8) "End cut" or "end cuts" means
any portion of a whole pickle obtained
in the preparation of cross cut or sliced
pickles possessing only one cut surface.

(b) (A) classtfcati6n. Cucumber pick-
les that are practically free from defects
may be given a score of 26 to 30 points.
"Practically free from defects" means
that the product contains no grit, sand,
or silt that affects the eating quality or
appearance of the product, the combined
weight of all other defects and defective
units does not exceed 25 percent of the
total weight of the units, and that:

(1) Not more than 20 percent by count
of all the pickles in whole pickles may
consist of curved pickles and of such 20
percent not more than 1/ thereof may
consist of very curved pickles;

(2) Not more than 5 percent by count
of all the pickles in whole pickles may
consist of markedly off-shaped pickles;

(3) Not more than 20 percent by count
of all the pickles in whole pickles may
have attached stems, and of such 20 per-
cent not more -than one-half thereof may
have attached stems that exceed one-
half inch in length.

(4) Not more than 10 percent by count
of all the units may be blemished units,
and of such 10 percent not more than
one-half thereof may consist of seriously
blemished units;

(5) Not more than 5 percent by weight
of all the units may be end cuts in cross
cut or sliced pickles; and

(6) Not more than 10 percent by count
of all the units may be damaged by me-
chanical injury.

(c) (C) classification. If the cucum-
ber pickles are fairly free from defects,
a score of 22 to 25 points may be given.
Cucumber pickles that fall into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard regardless of
the total score for the product (this is a
limiting rule) "Fairly free from de-
fects" means that the product may con-
tam a trace of grit, sand, or silt that does
not materially affect the eating quali-
ty or appearance of the product, the
combined weight of all other defects and

defective units does not exceed 40 percent
of the weight of the units, and that:

(1) Not more than 35 percent by count
of all the pickles in whole pickles may
consist of curved pickles and of such 35
percent not more than three-sevenths
thereof may consist of very curved pick-
les;

(2) Not more than 10 percent by count
of all the pickles in whole pickles may
consist of markedly off-shaped pickles;

(3) Not more than 35 percent by count
of all the pickles in whole pickles may

.have attached stems and of such 35 per-
cent not more than four-sevenths thereof
may have attached stems that exceed
one-half inch in length.

(4) Not more than 20 percent by count
of all the units may be blemished units
and of such 20 percent not more than
one-half thereof may consist of seriously
blemished units:

(5) Not more than .15 percent by
weight of all the units'may be end cuts
in cross cut or sliced pickles, and

(6) Not more than 25 percent by count
of all the units may be damaged by me-
chanical injury.

(d) (SStd) classification. Cucumber
pickles that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 21 points and
shall not be graded above U. S. Grade D
or Substandard regardless of the total
score for the product (this is a limiting
rule)

§ 52.1694 Texture-(a) General. The
factor of texture refers to the firmness,
crispness, and the condition of the cu-
cumber pickles.

(1) "Chalky white areas" means
opaque chalky white areas exceeding Ys
of the diameter- of the pickle. Very pale
green to translucent white areas should
not be classified as chalky white.

(b) (A) classification. Cucumber
pickles that possess a good texture may
be given a score of 26 to 30 points.
"Good texture" means that the cucum-
ber pickles are firm and crisp for the
respective style or type of pack, are prac-
tically free from seedy pickles, and that:,

(1) Not more than 10 percent by count
of all the units in cucumber pickles may
be slightly shriveled, soft, or slippery'

(2) Not more than 10 percent by
count of all the units in cucumber pickles
may be hollow pickles; and

(3) Not more than 10 percent by
count of all the units in cucumber pickles
may have chalky white areas.

(c) (C) classzfication. If the cucum-
ber pickles possess a fairly good tex-
ture, a score of 22 to 25 points may be
given. Cucumber pickles that fall into
this classification shall not be graded
above U. S. Grade C or U. S. Standard
regardless of the total score for the
product (this is a limiting rule)
"Fairly good texture" means that the
cucumber pickles are fairly firm and
crisp, for the respective style and type
of pack, are fairly free from seedy
pickles, and that:

(1) Not more than 20 percent by count
of all the units in cucumber pickles may
be markedly shriveled, soft, or slippery;

(2) Not more than 20 percent by count
of all the units in cucumber pickles may
be hollow pickles; and

(3) Not more than 20 percent by count
of all the units in cucumber pickles may
have chalky white areas.

(d) (SStd) classification. Cucumber
pickles that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 21 points
and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this is a
limiting rule)

LOT CERTIFICATION TOLERAIMfS
§ 52.1695 Tolerance for certification'

o offlcially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a
specific lot of cucumber pickles, the
grade for such lot will be determined by
averaging the total scores of all the con-
tainers comprising the sample if:

(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the grade
indicated by the average of such total
scores, and, with respect to such con-
tainers which fail to meet the require-
ments of the indicated grade by reason
of a limiting rule, the average score of
all the containers in the sample for the
factQr, subject to such limiting rule, must
be within the range for the grade indi-
cated;

(2) None of the containers compriS-
Ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§ 52.1696 Score sheet for cucumber
pickles. The following score sheet may
be used to summarize the factors de-
termining the various grades:

Size and kind of container ...........---
Container code or marking .......... .
Label ........................ .........................
Net weight (In ounces) ................................
V a c u u m ( i n i n c h e s ) . . . . . . . . . . . . .. . . . .
Drained weight (in ounces) ................
Style --------------------------....
Typo .............. .......................
Density of sirup (I Daum or Ilrlx).................
Acldity-rams per 100 ml ................. [ ......
Salt(% NaCl)............................... ......
Size count (if whole) ...................................
Ingredients (if mixed or chow chow):

.... % Cucumbers. % Cauliflower.

...- % Onions. .... % reppers.

Factors Score points

A) 10-20
Color ................... o 0 13-iS

D) 10-12
A) 17-20

Uniformity of size and 20 0) 13-10
shape. D) 2-12

A) 20-30
Absence of defects ....... 30 C 122.25

D) 0-21
A) 20-30Texture .................. 30 0) 22-25
D) '0-21

Totalscoro ......... -100

Normal flavor and odor ........................
Grade .......................................... .

A Indicates limiting rule.
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SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED PINEAPPLE 1

PRODUCT DESCRIPTION, STYLES, AND GRADES

§52.1711 Product descrzptzon.
Canned pineapple is prepared from the
properly matured fruit of the pineapple
plant (Ananas sativus or Ananas como-
sus) which fruit is washed, peeled, cored,
and trimmed; is packed with or without
packing media; is packed with or with-
out the addition of sweetening ingredi-
ents; and is sufficiently processed by
heat to assure preservation of the prod-
uct in hermetically sealed containers.

§ 52.1712 Styles of canned 2mneapple.
(a) "Sliced" or "slices" of pineapple con-
sist ofwhole, practically unbroken slices
of pineapple that have been cut approxi-
mately at right angles to the vertical
ais of the fruit.

(b) "Half sliced" or "half slices" of
pineapple are portions of slices of pine-
apple that are matched in size so that
two portions are approximately equiva-
-lent to a slice.

(c) "Broken sliced" or "broken slices"
of pineapple consist of varying sized por-
tions of slices which have approximately
the same measurement along the radial
axis. "Radial axis" means the measure-
ment along the radius from the inside
arc to the outside arc.

(d) "Tidbits" of pineapple are small,
wedge-shaped sections cut from slices or
portions of slices of pineapple. The ap-
proximate measurements of such sectors
are: (1) Length of outside arc, more
than a% inch but not more than / inch;
(2) thickness, more than %; inch but
not more than V2 inch; and (3) length
(measured along the radius from the m-
side arc to the outside arc) more than
2*6 inch but not more than 1% inches.

(e) "Salad cuts" of pineapple are
wedge-shaped sections cut from slices or
portions of slices of pineapple. The ap-
proximate measurements of such sectors
are: (1) length of outside arc-more
than % inch but not more than 2 inches;
(2) thickness-more than 5G inch but
not more than %6 inch; and (3) length
(measured along the radius from the
inside arc to the outside arc)-more
than % inch but not more than 1
inches.

f) "Chunks" of pineapple are large
pieces of pineapple wich may or may
not be uniform in shape and do not ex-
ceed 1Y inches in any edge dimension.
The approximate measurements of such
pices if wedge-shaped are: (1) length
of outside arc-more than 3 inch; (2)
thickness-more than Yz inch; and (3)
length (measured along the radius from
the inside arc to the outside arc)-more
than 1*6 inch. Such pieces that are not
wedge-shaped may be predominantly of

1The requirements of these standards
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.
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irregular shapes and do not have the
appearance of any uniformly cut unit,
such as cubes or tidbits.

(g) "Cubes" or "diced" pineapple con-
sist of approximate cube-shaped pieces.

(h) "Vertical cuts" of pineapple are
longitudinal sections cut from the pre-
pared cylinder of pineapple.

(i) "Crushed" pineapple is pineapple
that has been cut, shredded, or crushed
into a comminuted form or Into small
irregularly shaped pieces that do not
have the appearance of any regularly
cut unit. This style includes, but is not
limited to, styles commonly called
"crushed." "finely cut crushed," "coarse
cut crushed," or similar designations,
and may include any combinations
thereof.

§ 52.1713 Grades of canned incapple.
(a) ".U. S. Grade A" or "U. S. Fancy" Is
the quality of sliced, tidbits, salad cuts,
chunks; cubes, vertical cuts, or crushed
canned pineapple that possesses a good
color; that Is practically free from de-
fects; that possesses a good character;
that possesses a good flavor and odor;
and that is of such quality with respect
to uniformity of size and shape as to
score not less than 90 points when
scored in accordance with the scoring
system outlined In this subpart.

(b) "U. S. Grade B" or "9U. S. Choice"
is the quality of sliced, tidbits, salad cuts,
chunks, cubes, vertical cuts, or crushed
canned pineapple that possesses a rea-
sonably good color; that is reasonably
free from defects; that possesses a rea-
sonably good character; that possesses a
fairly good flavor and odor; and that is
of such quality with respect to uniform-
ity of size and shape as to score not less
than 80 points when scored in accord-
ance with the scoring system outlined
in this subpart.

(c) 'U. S. Grade C" or "U. S. Stand-
ard" is the quality of half slices and
broken slices of canned pineapple that
possesses a fairly good color; that is
fairly free from defects; that poss'es
a fairly good character; that possesses
a fairly good flavor and odor; and that is
of such quality with respect to uni-
formity of size and shape as to score not
less than 70 points when scored In ac-
cordance with the scoring system out-
lined in this subpart.

(d) "U. S. Grade D" or "Substand-
ard" is the quality of sliced, tidbits,
salad cuts, chunks, cubes, vertical cuts,
or crushed canned pineapple that falls
to meet the requirements of U. S. Grade
B or U. S. Choice; or is the quality of
half slices or broken slices of canned
pineapple that falls to meet the require-
ments of U. S. Grade C or U. S. Standard.
LIQUID 1EDIA, FILL OF CONTAnImi, AND

DRAINED WEIGHTS

52.1714 Recommended designations
of liquid media and Brix measurements.
"Cut-out" requirements for liquid media
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or packing media are not incorporated
In the grades of the finished product
since sirup or any other liquid medium
or a dry sweetening ingredient, as such,
is not a factor of quality for the purpose
of these grades.

(a) It Is recommended that canned
pineapple have the following indicated"cut-ou" Brix measurement for the re-
spective designation, which designations
include, but are not limited to, the
following:

Desfgnation foir alt
Ztyles, ezccpt
"crushewd" Brfz imeasurement

Eftra heavylrup.-. 221ormore, butnot
more than 35,

Ireavy lrup 18* crmcre,butle._:
than 22°

Light alrup 14" or more, but
leza than 18

S7weetened extra heavy. 221 ormorebutnot
more than 35*

Swetened heavy 18 or more, but le-
than 22'

§ 52.1715 Recommended fil of con-
taner. The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such. Is not a factor of quality
for the purpose of these grades. It 2s
recommended that each container of
canned pineapple be filled as full as prac-
ticable without Impairment of quality
and that the product and packing me-
dium, If any, occupy not less than 90 per-
cent of the volune of the container.

§ 52.1716 Recommended mnimum,
drained wight. The minimum drained
weight recommendations for the various
styles in Table I, Table II, and Table lIE
of this subpart are not incorporated in
the grades of the finished product since
drained weight, as such, is not a factor
of quality for the purpose of these grades.
The drained weight of canned pineapple
s determined by emptying the contents
of the container upon a United States
Standard No. 8 circular sieve of proper
diameter containing 8 meshes to the inch
(0.0937-inch, ±3%, square openings) so
as to distribute the product evenly, in-
clining the sieve slightly to facilitate
drainage, and allowing to dram for two
minute. The drained weight is the
weight of the sieve and the pineapple
less the weight of the dry sieve. A Sieve
8 inches In diameter is used for the
equivalent of No. 3 size cans (404 x 414)
and smaller, and a sieve 12 inches m
diameter is used for containers larger
than the equivalent of the No. 3 size can.

COUNTS AIM SIZEs

§ 52.1717 Recommended count and
size of slices and half slices. The recom-
mended minimum number of slices and
hag slices, together with the recom-
manded approximate thickness and
approximate diameter for the respective
counts per container, are shown in Table
XV for the most common container sizes
for these styles.
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TABLE I-ECOMMENDED MINIMUMc DRAINED TABLS, I-RECOMMENDED MINIMUM DRAINED
WEIGITS FOR SLICES, HALP SLICES, AND WEIGHTS ANOR CHUNKS, CUBES, AND VERTICAL
33ROXEN SLICES CUTS

Contalnersize-
over-all dimen-

Container sions s Half Broken
designation _ ien_ lices slices slices

Width Height

Inches Inches Ounces Ounces Ounces
300 x204...... 3 2%o 4
No. 1flat -- 33f4 21. 54.--------
8 Z tal---- 2136 3%6 ----4--- ----
211 cylinder... 21 4M6. ""
No. IN ---- 4X6 2.3 9- 9 4
No. 2 --------- 334 4%6 1231 12H 1234
No.24 ........ 4He 4He 184 18 18
No. 10 --------- 6i1 7 1613 ------- 623

Contalnersize-
over-all dimen- Verti-

Container sions Os uk Cubes cal
designation cal

Width Height

Inches Inches Ounces Ounces Ounces
300...204--- 3 2M6 4 4 .
No. I flat.... 3M6 2M 5 5 -
8Z tall-.... 21e 346 5 5 ----...
211 cylinder... 23He 4; f6 7N 73 83
No. IN.. 434 27-%a 9 94 -------
No. 2 ---------. 3.. 43% 12%1 12Y1 2
No. 234. ....... 49 419e 184 184 18g
No. io...... 631. 7 6551 71N .......

TAnLE III-RECOMMENDED MiNimum DRAINED WEIGHTS FOR TIDBITS, SALAD CUTS, AND CRUSHED

Container size-over-all Crushed
dimensions

Container designation Tidbitssalad cuts

Width Height Rlegular Heav solid
pack pack pack

Inches Inches Ounces Ounces Ounces Ounces
300 x 204 ----------------------------- 3 241. 4 431 .......................
No. I flat ---------------------------- 3X6 23. 5 6 .......................
8 Z tall ------------------------------- 21H 3 a

211 cylinder --------------------------- 21He 413,6 7H 9
No. 1 ----------------------------- 434 27. 94 94: 2..................
No.2 2_ .....-------------------- 3M4 43e 123 1331. .................
No.2V --------------------------------- 4X: 4 184 193 ........
No.10 ---------------------------- 6f 7 653 724 79 853

TABLs IV

Slces Half Approx- Approx-
slices imata Imata

Container thick- diam- Approx-

desga n ness of eter of diametar
d l . Mini- Min- slices slices of came
tion mum mum and and

per per half half holes
can can slices slices

inches inches , Inches
300 x204.. 4 ....... o 2 134 tol10
No. 10 ------ 67 --- 234 1N to 1%
No. lIflat... 4 -------- e. 2134 13e to1%
No. 2- 10 20 %1 21%a l3 to 1%
No. 10. ... 50.--------. 2136 Ie to 13
No. 14.... 4 8 Me 334 14 tol3
No. 24 8 16 M6 334 14 tol
NO.10 .... 28 . . e 334 14 to3

FACTORS OF QUALIT'Y

§ 52.1718 Ascertaining the grade. (a)'
The grade of canned, pineapple may be
ascertained by considering, in conjunc-
tion with the requirements of the re-
spective grade, the respective ratings for
the factors of color, uniformity of size
and shape for the applicable style, ab-
sence of defects, and character. The
relative importance of each factor is ex-
pressed numerically on the scale of 100.
The maximum number of points that
may be given for each factor is:
Factors: Points

Color -------- ....----------------- 20
Uniformity of size and shape -------- 20
Absence of defects ------------------ 30
Character -------------------------- So

Total score --------------------- 100

(b) "Good flavor and odor" means
that the canned pineapple possesses a
distinct and normal flavor for the vari-
ety, is characteristic of properly ripened
and properly matured pineapple that has
been properly prepared and processed;
and is free from objectionable flavors and
objectionable odors of any kind.

(c) "Fairly good flavor and odor"
means that the canned pineapple may be

lacking in good flavor and odor but is
free from objectionable flavors and ob-
jectionable odors of any kind.

§ 52.1719 Ascertaining the rating for
each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and-expressed numerically. The
numerical range within each factor Is
inclusive (for example, "18 to 20 points"
means 18, 19, or 20 points)

§ 52.1720 Color-(a) (A) classifica-
tion. Sliced, tidbits, salad cuts, chunks,
cubes, vertical cuts, or crushed canned
pineapple that possesses a good color may
be given a score of 18 to 20 points. "Good
color" means that the color of the pine-
apple units or mass is bright and is char-
acteristic of properly ripened and prop-
erly matured pineapple of similar
varietal characteristics; and that there
may be slight variations, in shades of
such characteristic color in the units,
within each unit, or within the mass, and
that white radiating streaks may be
present: Provided, That such variations
do not materially affect the appearance
of the product.

(b) (B) classification. Sliced, tidbits,
salad cuts, chunks, cubes, vertical cuts,
or crushed canned pineapple that pos-
sesses a reasonably good color may be
given a score of 16 or 17 points. Canned
pineapple that falls into this classifica-
tion shall not be graded above U. S. Grade
B or U. S. Choice, regardless of the total
score for the product (this is a limiting
rule) "Reasonably good color" means
that the color of the pineapple units or
mass may be slightly dull but is charac-
teristic of properly matured pineapple
of similar varietal characteristics; and
.that there may-be marked variations in
shades of such characteristic color in the
units, within each unit, or within the
mass, and that white radiating streaks
may be present: Provuied, That such

variations do not seriously affect the ap-
pearance of the product.

(c) (C) classification. Half slices and
broken slices of canned pineapple that
possesses a fairly good color may be given
a score of 14 or 15 points. Canned pine-
apple that falls into this classification
shall not be graded above U. S. Grade C
or U. S. Standard, regardless of the total
score for the product (this is a limiting
rule) "Fairly good color" means that
the color of the pineapple units may be
slightly dull but is characteristic of prop-
erly matured pineapple of similar varie-
tal characteristics; and that there may
be marked variations in shades of such
characteristic color in the units or within
each unit, and that white radiating
steaks may be present: Provided, That
such variations do not seriously affect
the appearance of the product.

(d) (SStd) classification. Sliced, tid-
bits, salad cuts, chunks, cubes, vertical
cuts, or crushed canned pineapple that
for any reason is off color or that fails
to meet the requirements of paragraph
(b) of this section,, and half slices or
broken slices of canned pineapple that
for any reason is off color or that fails
to meet the requirements of paragraph
(c) of this section, may be given a score
of 0 to 13 points and shall not be graded
above U. S. Grade D or Substandard, re-
gardless of the total score for the product
(this is a limiting rule)

§ 52.1721 Uniformity of size aid
shape-(a) General. The factor of uni-
formity of size and shape is not based
on any detailed requirements and is not
scored for the style of crushed pine-
apple; the other three factors (color,
absence of defects, and character) are
scored and the total is multiplied by 100
and divided by 80, dropping any frac-
tions to determine the total score for
canned crushed pineapple:

(b) (A) classification. Sliced, tidbits,
salad cuts, 'chunks, cubes, or vertical cuts
of canned pineapple.that is practically
uniform in size and shape may be given
a score of 18 to 20 points. "Practically
uniform in size and shape" has the fol-
lowing meanings with respect to the fol-
lowing styles of canned pineapple:

(1) Sliced. The *diameter of the slice
with the longest diameter does not ex-
ceed the diameter of the slice with the
shortest diameter by more than 'Ac inch.

(i) The thickness of the slice with the
widest thickness at the circumference
does not exceed the thickness of the
slice with the most narrow thickness at
the circumference by more than %2 Inch,

(ii) The maximum radial axis of any
slice does not exceed the minimum ra-
dial axis of the same slice by more than
Y/ inch. "Radial axis" means the meas-
urement along the radius from the intsido
arc to the outside arc.

(2) Tidbits. Not more than 10 per-
cent by weight of the units may fail to
conform to any one or more of the fol-
lowing dimensions:

(1) Length of outside arc-more than
% inch but not more than / inch;

(i) Thickness-more than 010 inch
but not more than 1/2 inch;

(ii) Length (measured along the ra-
dius from the inside arc to the outside
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arc)-more than %3 inch but not more
than 1Y4 inches.

(3) Salad cuts. Not more than 10
percent by weight of the units may fail
to conform to any one or more of the
following dimensions:

(i) Length of outside arc-more than
-3 inch but not more than 2 inches;

(Ui) Thickness-more than FJj6 inch
but not more than 116 inch;

(ii) Length (measured along the ra-
dius from the inside arc to the outside
arc)-more than % inch but not more
than 11 inches.

(4 Chunks. (i) If predominantly
wedge-shaped or if predominantly of a
similar distinct shape, none of the pieces
may exceed 1Y inches in any edge
dimension and not less than an aggre-
gate of 90 percent by weight of the units
consist of pieces which weigh more than
3io.of an ounce each and exceed atleast
one of the following dimensions:

(a) Length of outside arc-A inch;
(b) Thickness-2 inch;
(c) Length (measured along the ra-

dis from the inside are to the outside
arc) -- inch;

or (ii) if predominantly-of irregular sizes
and shapes, none of the pieces may ex-
ceed li/ inches in any edge dimension
and not less than 90 percent by weight of
the units consist of pieces which weigh
more than 36 of an ounce each.

(5) Cubes. Not morethan 10 percent
by weight -of the units may consist of
pieces which weigh more than 3a of an
ounce each, are more than / inch in
greatest edge dimension, or pass through
a 6-mch square opening.

(6) Vertical cuits. The units are of
substantially equal length and not moke
than 10 percent by count of the units, or
not more than 1 unit in a container of
less than 10 units, may be less than /
inch or more than, 14 inches- in the
longest dimension edge other than any
longitudinalmeasurement.

(b) (B) classzflcation. If the sliced,
tidbits, salad cuts, chunks, cubes, or ver-
tical cuts canned pineapple is reasonably
uniform in size and shape, a score of 16
or 17 points may be given. -"easonably
uniform in size and shape" has the fol-
lowing meanings with respect to the
followig styles of canned pineapple:

(1) Sliced. The diameter of the slice
with the longest diameter does not ex-
ceed the diameter of the slice with the
shortest diameter by more than Y inch.

(i) The thickness of the slice with the
widest thickness at .the circumference
does not exceed the thickness of the slice
with the most narrow thickness at the
circumference by more than i/y inch.

(ii) The maximum radial axis of any
slice does not exceed the m mum radial
axs of the same slice by more than Y4
inch. "Radial axis" means the measure-
ment along the radius from the inside
arc to the outside arc.

(ill) The rati& of the weight of the
largest slice to the weight of the smallest
slice does not exceed 1.33.

(2) Tidbits. Not more than 20 per-
cent by weight of the units may fail to
conform to any one or more of the fol-
lowing dimensions:

i) Length of outside arc-more than
% inch but not more than T inch;
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(ii) Thickness--more than rA inch
but not more than J, inch;

(Ill) Length (measured along the
radius from the inside arc to the outside
are) -more than 11%, inch but not more
than 1/4 inches.

(3) Salad cuts. Not more than 20
percent by weight of the units may fail
to conform to any one or more of the
following dimensions:
(I) Length of outside arc-more than

/ inch but not more than 2 inches;
(ii) Thickness-more than %'0 inch

but not more than 15,41 Inch;
(ii) Length (measured along the

radius from the inside arc to the outside
arc)-more than % inch but not more
than 1% inches.

(4) C h, u n I s. (I) If predominantly
wedge-shaped or if predominantly of a
similar distinct shape, none of the pieces
may exceed 13 inches In any edge
dimension; not less than 85 percent by
weight of the units consist of pieces
which weight more than jc of an ounce
each; and not less than 80 percent by
weight of the unitf! exceed at least one of
the following dimensions:

(a) Length of outside arc--, inch;
(b) ThIlckness- inch;
(c) Length (measured along the

radius from the Inside arc to the outside
arc)--AY!4 inch;

or (iI) if predominantly of irregular sizes
and shapes, none of the pieces may ex-
ceed 11, inches In any edge dimension
and not less than 85 percent by weight of
the units consist of pieces which weigh
more thar, %0 of an oun.e each.

(5) Cubes. Not more than 20 percent
by weight of the units may consist of
pieces which weigh more than 3,o of an
ounce each, are more than inch in
greatest edge dimension, or pass through
a 51-inch square opening.

(6) Vertical cuts. The units are of
reasonably uniform length; not more
than 20,percent by count of the units, or
not more than one unit in a container
of less than 5 units, may be less than %
inch or more than 134 inches in the long-
est dimension edge other than any longi-
tudinal measurement; and the ratio of
the weight of the largest vertical cut to
the weight of the smallest vertical cut
does not exceed 1.33.
(c) (C) classification. If the canned

pineapple consists of half slices or broken
slices that are fairly uniform in size and
shape, a score of 14 or 15 points may be
given. "Fairly uniform in size and
shape" has the following meaning with
respect to, and applies only to, the fol-
lowing styles:

(1) Half slices. Not more than an ag-
gregate of 10 percent by count of the
units, or not more than 1 unit in a con-
tamer of less than 10 units, may consist
of portions that are smaller or larger
than an approximate half slice or may
consist of portions that do not have ap-
proximately the same measurement at
the radial axis but do have approxi-
mately the same thickness as contrasted
with the measurements of the predomi-
nating half slices; and the ratio of the
weight of the largest unit to the weight
of the .smallest approximate half slice
does not exceed 1.66. "Radial axis"
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means the measurement alonZ the radius
from the inside arc to the outside arc.

(2) Bro-en slices. Not more than an
aggregate of 10 percent by weight of the
units may consist of portions that are
smaller than one-fourth of a slice, may
consist of portions that are larger than
three-fourths of . slice, or may consist
of portions that do not have approxi-
mately the same measurement at the ra-
dial axis but do have approximately the
same thickness as contrasted with the
measurements of the predominating
broken slices "Radial axis" means the
measurement along the radius from the
inside arc to the outside arc.

d) (SStd) classification. Sliced, tid-
bits, salad cuts, chunks, cubes, or vertical
cuts of canned pineapple that fail to
meet the requirements of paragraph (b)
of this section may be given a score of
0 to 13 points and shall not be graded
above U. S. Grade B or U. S. Choice, re-
gardles of the total score for the product
(this is a limiting rule).

(e) Half slices or broken slices that
fail to meet the requirements of para-
graph (c) of this section may be given
a score of 0 to 13 points and shall not
be graded above U. S. Grade C or Stand-
ard, regardless of the total score for the
product (this is a limiting rule)

§ 52.1722 Absence of defects - (a)
General. The factor of absence of de-
fects refers to the degree of freedom
from units that are crushed or exces-
sively trimmed or split for the applicable
style; from units that are blemished or
seriously blemished; and from any other
defects which detract from the appear-
ance or edibility of the product.

(1) "Crushed" means that a unit in
sliced, half sliced, broken sliced, tidbits,
salad cuts, chunks. or vertical cuts of
canned pineapple has been seriously
crushed so that the unit is not of normal
shape.

(2) 'ExcessIvely trimmed" means that
a unit In sliced,'half sliced, broken sliced,
or vertical cuts of canned pineapple has
been so trimmed that It does not retain
the apparent original conformation of
the prepared unit "Slight trimming"
means that the trimming may be notice-
able but does not affect the conforma-
tion of the units.

(3) "Split" means that a slice or half
slice In sliced or half sliced pineapple is
definitely severed from core hole to
perimeter or that a vertical cut is com-
pletely divided Into sagments.

(4) "Blemished" means that the unit
possesses any blemish (or combination of
blemishes) which materially affects the
appearance or edibility of the unit and
includes, but Is not limited to, any fruit
eye or portion thereof which on the ex-
posed portion exceeds the area of a circle
3Ao inch In diameter, brown spots, pieces
of shell, bruised portions, and other simi-
lar injuries or blemishes.

(5) "Seriously blemished' means that
the unit is blemished to the extent that
the blemish or blemishes seriously affect
the appearance or edibility of the unit
and includes, but Is not limited to, deep
fruit eyes and serious brown spots.

Cb) (A) classiflcation. Sliced, tidbits,
salad cuts, chunks, cubes, vertical cuts.
or crushed canned pineapple that is
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practically free from defects may be
given a score of 27 to 30 points. "Prac-
tically free from defects" means that
the product is practically free from any
defects not specifically mentioned that
affect the appearance or edibility of the
product, and, m addition, has the follow-
ing meanings with respect to the follow-
ing styles of canned pineapple:

(1) Sliced. Not more than 3 units in
containers of more than 25 units or not
more than 1 unit in containers of 25 units
or less may be crushed; an occasional
slice may be slightly trimmed but none
of the slices are excessively trimmed; not
more than 5 percent by count of the slices
may be blemished or seriously blenshed;
and not more than 10 percent by count-
of the slices may be split in not more
than 1 place. One slice in a single con-
tainer is permitted to be blemished or
seriously blemished or split if such slice
exceeds the respective allowance of 5 per-
cent or 10 percent by count: Provzded,
That in all containers comprising the
sample such blemished or seriously
blemished units do not exceed an average
of 5 percent by count of the total number
of units, and that such split units do not
exceed an average of 10 percent by count
of the total number of units.

(2) Tidbits. Not more than 3 units in
containers of less than 150 units or not
more than 2 percent by countof the units
in containers of 150 or more units may be
crushed; and not more than 5 percent
by count of all the units may be blem-
ished or seriously blemished but of 'such
5 percent not more than one-half there-
of, or not more than 2/2 percent by count
of all the Umits, may be seriously blem-
ished.

(3) Salad cuts. Not more than 2 units
In containers of less than 100 units or not
more than 2 percent by count of the units
in containers of 100 or more units may be
crushed; and not more than 5 percent by
count of all the units may be blemished
or seriously blemished but of such 5 per-
cent not more than one-half thereof, or
not more than 2Y/2 percent by count of
all the units, may be seriously blemished.

(4) Chunks. Not more than 3 units
in containers of less than 70 units or not
more than 5 percent by count of units in
containers of 70 or more units may be
crushed; and not more than 5 percent
by count of all the units may be blem-
ished or seriously blemished but of such
5 percent not more than one-half there-,
of, or not more than 21Y2 percent by count
of all the units, may be seriously blem-
ished.

(5) Cubes. Not more than 2 percent
by weight of all the drained units may be
blemished or seriously blemished but of
such 2 percent not more than one-half
thereof, or not more than 1 percent by
weightof all the drained units, may be
seriously blemished,

(6) Vertical cuts. Not more than 1
unit in a container may be crushed; an
occasional vertical cut may be slightly
trimmed but none of the vertical cuts are
excessively trimmed; not more than 5
percent by count of the units may be
blemished or seriously blemished; and
not more than 10 percent by count of the
vertical cuts may be split in not more
than 1 place. One vertical cut in a single
container is permitted to be blemished or

seriously blemished or split if such ver-
tical cut exceeds the respective allowance
of 5 percent or 10 percent by count: Pro-
vzded, That in all containers comprising
the sample such blemished or seriously
blemished units do not exceed an average
of 5 percent by count of the total number
of units, and that such split units do not
exceed an average of 10 percent by count
of the total number of units.

(7) Crushed. Not more than 1/2 per-
cent by weight of the drained pineapple
may be blemished or seriously blemished.
In determining the weight of any blem-
ished material, the weight of the entire
piece which is blemished is included and
the percentage based on the drained
weight of the crushed pineapple.

(c) (B) classzifcation. If the sliced,
tidbits, salad cuts, chunks, cubes, ver-
tical cuts, or crushed canned pineapple
is reasonably free from defects, a score
of 24 to 26 points may be given. Canned
pineapple that falls into this classifica-
tion shall not be graded above U. S.
Grade B or U. S. Choice, regardless of
the total score for the product (this is a
limiting rule) "Reasonably free from
defects" means that the product is
reasonably free from any defects not

-specifically mentioned that affect the
appearance or edibility of the product,
and, in addition' has the following mean-
ings with respect to the following styles
of canned pineapple:

(1) Sliced. Not more than 3 units in
containers of more than 25 units or not
more than 1 unit in containers of 25 units
or less may be crushed; the slices may be
slightly trimmed but none of the slices
are excessively trimmed; not more than
121/2 percent by count of the slices may be
blemished or seriously blemished; and
not more than 25 percent by count of the
slices may be split in not more than 2
places per slice. One slice in a single
container is permitted to be blemished or
seriously blemished and 1 slice is per-
mitted to be split if such slices exceed the
respective allowance of 12Y2 percent by
count and 25 percent by count: Provided,
That in all containers comprising the
sample such blemished or seriously blem-
ished units do not exceed an average of
12 % percent by count of the total number
of units, and that such split units do not
exceed an average of 25 percent by count
of the total number of units.

(2) Tidbits. Not more than 3 units In
containers of less than 150 units or not
more than 2 percent by count of the units
in containers of 150 or more units may be
crushed; and not more than 121Y percent
by count of all the units may be blem-
ished or seriously blemished but of such
12/2 percent not more than one-half
thereof, or not more than 64 percent by
count of all the units, may be seriously
blemished.

(3) Salad cuts. Not more than 2 units
in-containers of less than 100 units or not
more than 2 percent by count of the units
in containers'(0f 100 or more units nay
be crushed; and not more than 121/2 per-
cent by count of all the units may be
blemished or seriously blemished but of
such 12h/ percent not more than one-
half thereof, or not more than 6/4 per-
cent by count of all the units, may be
seriously blemished.

(4) Chunks. Not more than 3 units
in containersof less than 70 units or not
more than 5 percent by count of units In
containers of 70 or more units may be
crushed; and not more than 12/? percent
by count of all the units may be blem-
ished or seriously blemished but of such
12/2 percent not more than one-half
thereof, or not more than 64 percent by
count of all the units, may be seriously
blemished.

(5) Cubes. Not more than 4 percent
by weight of all the drained units may be
blemished or seriously blemished but of
such 4 percent not more than one-half
thereof, or not more than 2 percent by
weight of all the drained units, may be
seriously blemished.

(6) Vertical cuts. Not more than 1
unit in a container may be crushed: the
vertical cuts may be slightly trimmed but
none of the vertical cuts are excessively
trimmed; not more than 121/2 percent by
count of the vertical cuts may be blem-
ished or seriously blemished; and not
more than 25 percent by count of the
vertical cuts may be split in not more
than 2 places per cut. One vertical cut
in a single container is permitted to be
blemished or seriously blemished and 1
vertical cut is permitted to be split if
such cuts exceed the respective allow-
ance of 121/2 percent by count and 25 per-
cent by count: Provided, That In all
containers comprising the sample such
blemished or seriously blemished units
do not exceed an average of 12Y2 percent
by count of the total number of units,
and that such split units do not exceed
an average of 25 percent by count of the
total number of units.

(7) Crushed. Not more than / per-
cent by weight of the drained pineapple
may be blemished or seriously blemished.
In determining the weight of any blem-
ished material, the weight of the entire
piece which is blemished is included and
the percentage based on the drained
weight of the crushed pineapple.

(d) (C) classification. If the canned
pineapple consists of half slices or broken
slices that are fairly free from defects,
a score of 21 to 23 points may be given.
Canned pineapple that Ialls Into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly free
from defects" means that the product is
fairly free from any defects not specifi-
cally mentioned that affect the appear-
ance or edibility of the product, and, in
addition has the following meanings With
respect to, and applies only to, the fol-
lowing styles:

(1) Half slices. Not more than 3 units
in containers of more than 25 units or not
more than 1 unit in containers of 25 units
or less may be crushed; the half slices
may be trimmed but none of the half
slices are excessively trimmed; and not
more than 1212 percent by count of the
units may be blemished or seriously
blemished; and not more than 25 percent
by count of the half slices may be split In
not more than 1 place per unit. One
unit in a single container is permitted to
be blemished or seriously blemished and
1 half slice is permitted to be split if such
unit and half slice exceed the respective
allowance of 12Y2 percent and 25 percent
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by count: Provided, That in all contain-
ers comprising the sample such blem-
ished or seriously blemished units do not
exceed an average of 121, percent by
count of the total number of units, and
that such split units do not exceed an
average of 25 percent by count of the
total number of units.

2)- Broken slices. Not more than 5
percent by count of the units may be
crushed; the broken slices may be
trimmed but none of the broken slices
are excessively trimmed; and not more
than 121 percent by count of the units
may be blemished or seriously blemished.

(e) (SStd) classification. Sliced. tid-
bits, salad cuts, chunks, cubes, vertical
cuts, or crushed canned pineapple that
fails to meet the requirements of para-
graph (c) of this section, and half slices
or broken slices that fail to meet the re-
quirements of paragraph (d) of this sec-
tion may be given a score of 0 to 20 points
and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this is
a limiting rule)
§ 52.1723 Character-(a) General.

The factor of character refers to the
degree of ripeness and maturity, the
texture of the fruit, and the degree of
freedom from core material. Core ma-
terial shall not be considered unless such
material may be definitely identified as
hard and characteristic of the center
structure of pineapple. In determining
the weight of core material, such por-
tions are cut cleanly from the rest of the
fruit.
(b) (A) classification. Sliced, tidbits,

salad cuts, chunks, cubes, vertical cuts,
or crushed canned pineapple that pos-
sesses a good character may be given a
score of 27 to SO poimts. "Good char-
acter" has the following meanings with
respect to the following styles of canned
pineapple:

(1) Sliced. The slices are of practi-
cally uniform ripeness, are at least rea-
sonably firm with the fruitlets appearing
as a compact structure, are reasonably
free from porosity- and there may be
present not more than 2V percent by
weight of the drained pineapple that is
core material.

(2) Tidbits, salad cuts, cubes, vertical
cuts, or crushed. The units are of prac-
tically uniform ripeness, the fruitlets
appear as a compact structure, the units
are reasonably free from porosity, and
there may be present not more than 2V2
percent by weight of the drained pme-
apple that is core material.

(3) Chunks. The units are of prac-
tically uniform ripeness, the fruitlets
appear as a compact structure, the units
are reasonably free from porosity, and
the units are practically free from any
core material.
(c) (B) classification. If the sliced,

tidbits, salad cuts, chunks, cubes, verti-
cal cuts, or crushed canned pineapple
possesses a reasonably good character,
a'score of 24 to 26 points may be given.
Canned pineapple that falls into this
.classification shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this is
a limiting rule). "Reasonably good
character" has the following meanings
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with respect to the following styles of
canned pineapple:

(1) Sliced. The slices are of reason-
ably uniform ripeness, the fruitlets are
reasonably compact in structure, the
slices are fairly free from porosity- and
there may be present not more than 5
percent by weight of the drained pine-
apple that is core material.

(2) Tidbits, salad cuts, cubes, vcrtlcal
cuts, or crushed. The units are of rea-
sonably uniform ripeness, the frultlets
are reasonably compact In structure, the
units are fairly free from porosity; and
there may be present not more than 5
percent by weight of the drained pine-
apple that is core material.

(3) Chunks. The units are of reason-
ably uniform ripeness, the frulitlets are
reasonably compact in structure, the
units are fairly free from porosity; and
there may be present not more than 21,k
percent by weight of the drained pine-
apple that is core material.
(d) (C) classificatfon. Half slices and

broken slices of canned pineapple that
possesses a fairly good character may be
given a score of 21 to 23 points. Canned
pineapple that falls into this clasa-
tion shall not be graded above U.S. Grade
C or U. S. Standard, regardless of the
total score for the product (this is a
limiting rule) '"airly good character"
has the following meaning with respect
to, and applies only to, the following
styles:

(1) Half slices and broken slices. The
units are of reasonably uniform ripe-
ness, the fruitless are reasonably conx-
pact in structure, the units are fairly free
from porosity" and there may be present
not more than 5 percent by weight of the
drained pineapple that is core material.
(e) (SStd) classification. Sllced, tid-

bits, salad cuts, chunks, cubes, vertical
cuts, or crushed canned pineapple that
fails to meet the requirements of para-
graph (c) of this section, and half slices
or broken slices that fail to meet the
requirements of paragraph (d) of this
section, may be given a score of 0 to 20
points and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this is a
limiting rule)

LOT CERTIPICATIOI TOLERnMCES

§ 52.1724 Tolerances for certification
of offically drawn samples. (a) When
certifying samples that have been ofil-
cially drawn and which represent a spect-
flb lot of canned pineapple, the grade for
such lot will be determined by averaging
the total scores of the containers com-
prising the sample, If:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the aver-
age of such total scores, and, with respect
to such containers which fail to meet the
requirements of the indicated grade by
reason of a limiting rule, the average
score of all containers in the sample for
the factor, subject to each limiting rule,
is within the range for the grade indi-
cated;

(2) None of the containers compris-
ing the samle falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable st3ndards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at the time of the aforesaid car-
tllcation.

SCORE:

§ 52.1725 Score sheet for canned punc-
apple.
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Pf0DUCT DESCaM5IO:T, STYLES, AND GRAnES

§ 52.1741 Product descnptio. Fro-
zen pineapple Is prepared from the prop-
erly ripened fruit of the pineapple plant
(Ananas sativus or Ananas comosus) - is
peeled, cored, trimmed, and washed; may
be packed with or without packin_
media; and is frozen and stored at tem-
peratures necessary for the preservation
of the product.

§ 52.1742 Styles of frozen Pmeappe-
(a) Whole slices. Frozen whole slices of
pineapple consist of whole, practically
unbroken slices of pineapple that have
been cut at a right angle to the longi-
tudinal axis, into approximately equal
units.

(b) Half slices. Frozen half slices of
pineapple are such portions of whole
slices of pineapple that are so matched
in size and thickness that two portions
are approximately equivalent to a slice.

c) Broken slices. Frozen broken
slices of pineapple consist of portions of
slices of pineapple, if such portions are
approximately of the same thickness and
diameter.

d) Crushed. Frozen crushed pine-
apple is pineapple that has been cut,
shredded, or crushed into fine pieces.

SThe requlirements of these ,tandards Pb1

not excure failure to comply with the ProrI-
Aons of the Fedp-ral Food. Drug, and Cosmetic
Act-
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(e) Tidbits. Frozen tidbits of pine-
apple are small, wedge-shaped sections
cut from slices or portions of slices of
pineapple.

f) Chunks. Frozen chunks of pine-
apple are pieces of pineapple wich do
not conform to any of the foregoing
styles, which need not be symmetrical
nor uniform in size, and which do not
exceed 12 inches in any dimension.

§ 52.1743 Grades of frozen ptneapple.
(a) "U. S. Grade A" or "U. S. Fancy" is
the quality of whole slices, crushed, tid-
bits, or chunks that possess a practically
uniform, bright, characteristic yellow
color in the applicable style; are practi-
cally uniform in size and symmetry in
the applicable style; are practically free
from defects in the applicable style; pos-
sess a good character in the applicable
style; possess a normal flavor and odor;
and score not less than 90 points when
scored in accordance with the scoring
system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of whole slices, crushed,
tidbits, or chunks that possess a reason-
ably uniform, good, characteristic yellow
color in the applicable style; are reason-
ably uniform in size and symmetry in
the applicable .style; are reasonably free
from defects in the applicable style; pos-
sess a reasonably uniform, reasonably
good character in the applicable style;
possess a normal flavor and odor; and
score not less than 80 points when scored
in accordance with- the scoring system
outlined in this subpart.

(c) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of half slices and
broken slices that are fairly uniform in
size and symmetry; possess a fairly uni-
form, fairly good, characteristic yellow
color or better color; are fairly free from
defects; possess a fairly good character;
possess a normal flavor and odor; and
score not less than 70 points when scored
in accordance with the scoring system
outlined in this subpart.

(d) "U. S. Grade D" or "Substandard"
Is (1) the quality of whole slices, crushed,
tidbits, or chunks that fail to meet the
requirements of "U. S. Grade B" or "U. S.
Choice" grade; or (2) the quality of half
slices or broken slices that fail to meet
the requirements of "U. S. Grade C" or
"U. S. Standard."

FACTORS OF QUALITY

§ 52.1744 Ascertaining the g r a d e
(a) The grade of frozen pineapple is de-
termined immediately after thawing to
the extent that the mass or units may be
easily separated. The grade of frozen
pineapple may be ascertained by con-
sidering, in addition to the requirements
of the respective grade, the following
factors: Color, uniformity of size and
symmetry, absence of defects, and char-
Acter.

(b) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given for each factor
is:
Factors: Points

Color ----------------------------- 20
Uniformity of size and symmetry .... 20
Absence of defects --------------- 0
Character ------------------------- so

Total score --------------------- 100

(c) "Normal flavor and odor" means
that the pineapple is free from objec-
tionable flavors, off' flavors, and objec-
tionable odors of any kind.

§ 52.1745 Ascertaining the rating of
each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
inclusive (for example, "18 to 20 points"
means 18, 19, or 20 points)

§ 52.1746 Color-(a) (A) classifica-
tion. Whole slices, crushed, tidbits, or
chunks that possess a practically uni-
form, bright, characteristic yellow color,
may be given a score of 18 to 20 points.
"Practically uniform, bright, character-
istic yellow color" means that the frozen
pineapple has a yellow color typical of
frozen pineapple and that there may be
some variation of such color in the mass
or of the units,

(b) (B) classification. Whole slices,
crushed, tidbits, or chunks that possess
a reasonably uniform, good, character-
istic yellow color, may be given a score
of 16 or 17 points. Frozen pineapple
that falls into this classification shall not
be graded above "U. S. Grade C" or "U. S.
Choice," regardless of the total score for
the product (this is a limiting rule)
"Reasonably uniform, good, characteris-
tic yellow color" means that the frozen
pineapple may have considerable varia-
tion of such color in the mass or of the

-units.
(c) (C) classification. Half slices or

broken slices that possess a fairly uni-
form, fairly good, characteristic yellow
color or better color may be given a score
of 14 or 15 points. Frozen pineapple
that falls into this classification shall not
be graded above "US. Grade C" or "U. S.
Standard," regardless of the total score
for the product (this is a limiting rule)
"Fairly uniform, fairly good, character-
istic yellow color," means that the in-
dividual units of the frozen pineapple
may vary markedly from a uniform,
typical yellow color and may be slightly
dull in color.

(d) (SStd) classification. Frozen
pineapple that possesses a grayish cast
or is definitely dull or off-color for any
reason, or that fails to meet the require-
ments of paragraphs (a), (b) or (c) of
this section for the applicable style may
be given a score of 0 to 13 points and
shall'not be graded above "U. S. Grade
D" or Substandard, regardless of the
total score, for the product (this is a
limiting rule)

§ 52.1747 Uniformity of size and. sym-
metry-(a) General: The factor of uni-
formity of size and symmetry shall not
be scored when grading frozen crushed
pineapple or frozen chunks of pineapple.,
The other three factors shall be scored
and the total shall be multiplied by 100
and divided by 80, dropping any frac-
tions, to determine the total score.

(b) (A) classzfication. If the frozen
pineapple units are practically uniform
in size and symmetry, a score of 18 to 20
points may be given. "practically uni-
form in size and symmetry" has the fol-
lowing meaning with respect to, and ap-
plies only to, the following styles of
frozen pineapple:

(1) Whole slices and tidbits. All of the
units within each style are the same ap-
parent thickness, size, and shape, with
not more than a slight deviation In aotual
dimensions.

(c) (B) classification. If the frozen
pineapple units are reasonably uniform
in size and symmetry, a score of 10 or
17 points may be given. Frozen pine-
apple that falls into this classification
shall not be graded above "U. S. Grade
B" or "U. S. Choice," regardless of the
total score for the product (this is a
limiting rule) "Reasonably uniform in
size and symmetry" has the following
meaning with respect to, and applies
only to, the following styles of frozen
pineapple:

(1) Whole slices and tidbits. The
units within each style may vary In
thickness, size, and shape with more
than a slight deviation In actual dimen-
sions.

(d) (01 classjflcation. If the frozen
pineapple units consist of half slices or
broken slices, a score of 14 or 15 points
may be given. Frozen pineapple that
falls into this classification shall not
be graded above "U. S. Grade C" or
"U. S. Standard," regardless of the total
score for the product (this is a limiting
rule)

§ 52.1748 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from blemished units; from excessively
trimmed units; from broken units; and
from crushed units. (See Table No. I
of this subpart.)

(1) "Blemished units" are units of
frozen pineapple with any fruit eye more
than 1/2 inch in diameter, deep fruit eyes
regardless of area, brown spots, pool,
bruise, or other Injury.

(2) "Excessively trimmed units"
means that the units have boon so
trimmed that thdy-do not retain their
apparent original conformation.

(3) "Broken units" means that whole
slices are definitely severed from core
hole to perimeter.

(4) "Crushed units," except for
crushed style, means that the units have
been crushed to the extent that they aro
not of normal shape.

(b) (A) classiflcation. Frozen pine-
apple that Is practically free from de-
fects may be given a score of 27 to 30
points. "Practically free from defects"
has the following meaning with respect
to, and applies only to, the following
styles of frozen pineapple:

(1) Whole slices. No units aro
crushed; no units are excessively
trimmed; not more than 5 percent, by
count, may be blemished; and not more
than 10 percent, by count, may be broken
In one place only. One blemished unit
and one broken unit are permitted if
one unit exceeds the respective allow-
ance of 5 percent and 10 percent by
count,

(2) Tidbits and chunks. Not more
than 5 percent, by count, may be crushed
and not more than 5 percent, by count,
may be blemished.

(3) Crushed. Not more than IA per-
cent by weight, may be blemished units,
In determining the weight of blemished
material, the weight of the entire blem-
ished piece is included and the percent-
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age is based on the net weight of the
pineapple.

(c) (B) classflication. Frozen pine-
apple that is reasonably free from de-
fects may be given a score of 24 to 26
points. Frozen pineapple that falls into
this classification shall not be graded
above "U. S. Grade B" or "U. S. Choice,"
regardless of the total score for the prod-
uct (this is a limiting rule) 'eason-
ably free from defects" has the following
meaning- with respect to, and applies
only to, the following styles of frozen
pineapple:

(1) Whole slices. Not more than 3
percent, by count, may be excessively
trimmed; not more than 5 percent, by
count, may be crushed; not more than
12V2 percent, by count, may be blem-
ished; and not more than 25 percent,
by count, may be broken in one place
only.

(2) Tidbits and chunks. Not more
than 5 percent, by count, may be
crushed; and not more than 12V per-
cent, by count, may be blemished.

(3) Crushed. Not more than 1 per-
cent, by weight, may be blemished units.
In determining the weight of blemished
material, the weight of the entire piece
is included and the percentage based on
the net weight of the frozen pineapple.

(d) (C) classiftcation. Frozen pine-
apple that is fairly free from defects
may be given a score of 21 to 23 points.
Frozen pineapple that falls into this
classification shall not be graded above
-U_ S. Grade C1" or "1. S. Standard,"
regardless of the total score for the
product (this is a limiting rule) "Fairly
free from defects" has the following
meaning with respect to, and applies
only to, the followig styles of frozen
pineapple:

(1) Half slices and broken slices.
Not more than 5 percent, by count, may
be crushed; and not more than 12Y
percent, by-count, may be blemished.
Since half slices -and broken slices of
frozen pineapple are whole slices broken
in more than one place, these styles are
scored in this classification and shall
not be graded above "U. S. Grade C" or
'M S. Standard," regardless of the total
score for the product (this is a limiting
rule)

(e) (SStd) cassification. W h" o I e
slices, crushed, tidbits, and chunks of
pineapple that fail to meet paragraph
(c) of this section; and half slices or
broken slices of frozen pineapple that
fail to meet the requirements of para-
graph Cd) of this section may be given
a score of 0 to 20 points and shall not
be graded above 1 11 S. Grade D" or
Substandard, regardless of the total
score for the product (this is a limiting
rule)

(f) The evaluation of the score for the
factor of absence- of defects may be de-
termined from Table No. I of this- sub-
part which indicates the maximum
allowances for each type of defect for
the score indicated.

§ 52.1749 Character-(a) i3eneral.
The factor of character refers to the
degree of ripeness and texture of the
fruit.

(b) -(A) classiftcation. Frozen pine-
apple that possesses a good character

No. 239-18
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may be given a score of 27 to 30 points.
"Good character" has the following
meaning with respect to, and applies
only to, the following styles of frozen
pineapple:

(1) Whole slices, tidbts, and crushed.
The fruit is of practically uniform ripe-
ness and there may be present not more
than 2% percent, by weight of the pine-
apple, that is core material or fibrous
stock; and, in the case of whole slices
and tidbits, the fruit is reasonably firm
and the fruitlets appear as a compact
structure, reasonably free from porosity.

(2) Chunks. The fruit Is of practi-
cally uniform ripeness and normally has
had more of the fibrous portions around
the core hole removed than is the case
with other styles of pack; the fruit is
reasonably firm and the fruitlets appear
as a compact structure, reasonably free
from porosity.

U. S. Grade A or U. S.
Fancy.

U. S. Grade B orU. S.
Choe..

U.S. Grade 0 or U. S.
Standard.

U. S. Graded r Sub.
standard;

8139

(c) (B) clasification. Frozen pine-
apple that possesses a reasonably goodi
character may be given a score of 24 to
26 points. Frozen pineapple which falls
Into this classification shall not be
graded above "U. S. Grade B" or "U. S.
Choice," regardless of the total score
for the product (this is a limiting rule).
"ReIasonably good character" has the
following meanin with respect to, and
applies only to, the following styles of
frozen pineapple:

(1) Whole slices, tidbits, and crus cd.
The fruit is of reasonably uniform rips-
ness and there may be present not more
than 5 percent., by weight of the pine-
apple, that Is core material or fibrous
Stock; and, in the case of whole slices
and tidbits, the fruitlets are reasonably
compact in structure, fairly free from
porosity.
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(2) Chunks. The fruit is of reasonably
uniform ripeness and normally has had
more of the fibrous portions around the
core hole removed than is the case with
other styles of pack; and the fruitlets are
reasonably compact In structure, fairly
free from porosity.

d) (C) classification. If the frozen
pineapple possesses a fairly good char-
acter, a score of 21 to 23 points may be
given. Frozen pineapple that falls into
this classification shall not be graded
above ". S. Grade C" or "U. S. Stand-
ard" regardless of the total score for the
product (this 'is a limiting rule).
"Fairly good character" has the follow-
ing meaning with respect to, and applies
only to, the following styles of frozen
pineapple:

(1) Half slices and broken slices. The
texture may be variable and there may
be present not more than 5 percent, by
weight of the pineapple, that is core ma-
terlal of fibrous stock and the fruit-
lets may be flaccid and loosely con-
structed.
(e) (SStd) classiflcation. Whole

slices, crushed, tidbits, and chunks of
pineapple that fail to meet paragraph
(c) of this section; and half alices and
broken slices that fail to meet the re-
quirements of paragraph (d) of this sec-
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tion, may be given a score of 0 to 20
points and shall not be graded above
IU. S. Grade 1Y" or Substandard re-
gardless of the total score for the prod-
uct (this is a limiting rule).

LOT cm AnOcor TOLMcClS

§ 52.1750 Tolerances for certification
of oflIcially drawn samples. (a) When
certifying samples that have been ofm-
claly drawn and which represent a spe-
cifle lot of frozen pineapple, the grade for
such lot will be determined by averaging
the total scores of the containers com-
prising the sample, if:
(1) Not more than one-sixth of such

containers fails to meet all the require-
ments of the grade indicatedby the aver-
age of such total scores, and, with re-
spect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, must be within the range
for the grade indicated;

(2) None of the containers compris-
ng the sample falls more than d points

below the minimum score for the grade
indicated by the average of the total
Scores; and

(3) All containers comprising the
sample meet all applicable standards of
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quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer.
tification.

'SCORE SHEET

§ 52.1751 Score sheet for frozen pine-
apple.

Size and kind of container ----------------.......
Container mark or Identification. --------------- ---
Label (style of pack: Itatio of fruit to sugar, etc.,

if shown) .............................................
Net weight ------------------------------------------ -
Style ..................................................
Count (of whole slices) .........................

Factors Score points

A 18-20I 16-17
Color ................... . C 14-15

D) 10-13

Uniformity of size and 20 B '16-17symmetry. ICI  -114-15
A 27-30

(B 124-28Absence ofdfcs----- (0C) 121-23
D) 10-2D

I 24-28
Character( ................. 30 B 12-26

(D) 1 -20

Total score ........... 100

Normal flavor and odor ............................

Grade -------------------------------..

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED PINEAPPLE JUICE 1

PRODUCT DESCRIPTION AND GRADES

§ 52.1761 Product description. Can-
ned pineapple juice is the undiluted,
unconcentrated, unfermented juice ob-
tained from the edible portions of the
mature fruit of the pineapple plant
(Ananas comosus or Ananas sativus)
is prepared by a succession of treatments
(including, but not being limited to,
crushing, screening, and pressing with or
without heat) to extract a part of the
liquid and insoluble materials; is packed
with or without the addition of sweeten-
ing ingredients; is sufficiently processed
by heat to assure the preservation of the
product in hermetically-sealed contain-
ers and is thereupon packed into con-
tainers which are thereafter hermetically
sealed.

§ 52.1762' Grades of canned pineapple
2uce. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned pine-
apple juice that possesses a very good
color, is practically free from defects,
possesses a very good flavor, and scores
not less than 85 points when scored in
accordance with the scoring system out-
lined in this subpart.

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned pineapple
juice that possesses a good color, is fairly
free from defects, possesses a good flavor,
and scores not less than 70 points when
scored in accordance with the scoring
system outlined in this subpart.
(c) "I. S. Grade D" or "Substandard"

is the quality of canned pineapple juice
1 The requirements of these standards shall

not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.

that fails to meet the requirements of
U. S. Grade C or U. S. Standard.

FILL OF CONTAINER

§ 52.1763 Recommended fill of con,-
tamer The recommended fill of con-
tamer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container be
filled, as full as practicable with pine-
apple juice and that the product occupy
not less than 90 percent of the total ca-
pacity of the container.

FACTORS OF QUALITY
§ 52.1764 Ascertaining the grade.

(a) The grade of canned pineapple juice
may be ascertained by considering, in
conjunction with the requirements of
the respective grade, the respective rat-
ings for the factors of color, absence of
defects, and flavor.

(b) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given each factor Is:
Factors: Points

Color ----------------------------- 20
Absence of defects ---------------- 40
Flavor --------------------------- 40

Total score ------------------ 100
§ 52.1765 Ascertaining the rating of

each. factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
inclusive (for example) "17 to 20 points"
means 17, 18, 19, or 20 points)

§ 52.1766 Color-(a) (A) classifica-
tion. Canned pineapple juce that pos-
sesses a very good color may be given a
score of 17 to 20 points. "Very good
color" means that the canned pineapple
juice possesses a bright, typical color
characteristic of canned pineapple juice
made from freshly pressed pineapple
juice from properly matured and prop.-
erly ripened pineapple, and which pine-
apple juice has been properly processed.

(b) (C) classification. If the canned
pineapple juice possesses a good color, a
score of 14 to 16 points may .be given.
Canned pineapple juice that falls into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the
product (this is a limiting rule) "Good
color" means that the canned pineapple
juice possesses a characteristic color
which may be slightly dull or may be
light amber but is not off color.

(c) (SStd) classification. Canned
pineapple juice that fails to meet the
requirements of paragraph (b) of this
section may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this is a limiting rule)

§ 52.1767 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from specks and other objectionable
particles and to the quantity of free and
suspended pulp that may be present.

(b) (A) classification. Canned pine.
apple juice that Is practically free from
defects may be given a score of 34 to 40
points. "Practically free from defects"
means that the canned pineapple Juice
does not contain specks or other ob-
jectionable particles that affect the ap-
pearance or palatability of the Juice and
that the canned pineapple juice may
contain not more than 26 percent free
and suspended pulp when determined In
accordance with the method outlined In
this subpart.

() (C) classification, If the canned
pineapple juice is fairly free from de-
fects, a score of 28 to 33 points may be
given. Canned pineapple juice that falls
Into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this Is a limiting rule)
"'Fairly free from defects" means that
the canned pineapple juice may con-
tain specks or other objectionable par-
tinles that do not materially affect the
appearance or palatability of the Juice
and that the canned pineapple juice
may contain not more than 30 percent
free and suspended pulp when deter-
mined In accordance with the method
outlined in this subpart.

(d) (SStd) classlflcation. Canned
pineapple Juice that falls to meet the
requirements of paragraph (c) of this
section, may be given a score of 0 to 21
points and shall not be graded above U.
S. Grade D or Substandard, regardless of
the total score for the product (this Is a
limiting rule)

§ 52.1768 Flavor-(a) (A) classifica-
tion. Canned pineapple juice that poS-
sesses a very good flavor may be given a
score of 34 to 40 points. "Very good
flavor" means a fine, distinct canned
pineapple juice flavor, characteristic of
canned pineapple Juice made from prgp-
erly matured and properly ripened pine-
apple, and which pineapple juice is free
from any caramelized flavor and that
the canned pineapple juice meets the
following requirements:

(1) Brix. Not less than 12.0 degrees.
(2) Brix-acid ratio. Not less than 12

to 1.
(b) (C) classflication, If the canned

pineapple juice possesses a good flavor, a
.score of 28 to $3 points may be given.
Canned pineapple juice that falls Into
this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Good
flavor" means a good, normal canned
pineapple juice flavor that may be
slightly caramelized but is free from ob-
jectionable flavor or off flavor of any
kind and that the canned pineapple juice
meets the following requirements:

(1) Brix. Not less than 10.5 degrees,
(2) Brix-acid ratio. Not less than 12

to 1.
(c) (SStdl classification. If the

canned pineapple juice fails to meet the
requirements of paragraph (b) of this
section, If the canned pineapple juice
has the flavor of fruit not properly ma-
tured or not properly ripened, or if the
canned pineapple juice Is definitely un-
palatable, a score of 0 to 27 points may
be given. Canned pineapple juice that
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falls into this classification shall not be
graded above U. S. Grade D or Sub-
standard, regardless of the total score
for the product (this is a limiting rule).
EXPLANATIONS AND MEMODS OF ANALYSES

§ 52.1769 Explanation of terms and
analyses. (a) "Brix" means the degrees
Brix of canned pineapple Juice when
-tested with a Brix hydrometer calibrated
at 20 degrees C. (68 degrees F.) If used
in testing juice at a temperature other
than 20 degrees C. (68 degrees F.) the
applicable temperature correction shall
be made to the reading of the scale as
prescribed in "Ofcial and Tentative
Methods of Analysis of the Association
of OfficlaX Agricultural Chemists." The
degrees Brix of canned pineapple Juice
may be determined by any other method
which gives equivalent results.

(b) "Free and suspended pulp" is de-
termined by the following method:
Graduated centrifuge tubes with a ca-
pacity of 50 ml. are filled with juice and
placed in a suitable centrifuge. The
speed is adjusted, according to the di-
ameter, as indicated in Table No. I and
the juice is centrifuged for exactly 3
minutes. As used herein, "diameter"
means the over-all distance between the
bottoms of opposing centrifuge tubes in
operating position. After centrifuging,
the milliliter reading at the top of the
layer of pulp in the tube is multiplied by
2 to give the percentage of pulp.

T.Amx No. I

Approximate
revolutions

per
Diameter minute
10 nches---_ 1,609
JO2 inches-. 1.570
11 Inches_-- 1,534
11% Inches-_ 1,500
12 Inches__._ 1,468
12V2 inches. 1,438
13 Inches--- 1,410
13% Inches_. 1,384
14 Inches_.- 1,359
14y, inches. 1,336
15 Inches__. 1,313

Approximate
revolutions

per
Diameter minute
15V2 Inches._ 2,292
16 Inches__. 1,271
16% Inches~-. 1,252
17 inches.___ 1.231
17V2 Inches-. 1,216
18 nches-.... 1,199
18V2 inches.. 1,182
19 Inches_. 1,167
19V2 Inches_. 1.152
20 Inches.-- 1,137

Co) "Acid" means grams of acid (cal-
culated as anhydrous citric acid) per
100 mi. of juice in canned pineapple
juice determined by titration with stand-
ard sodium hydroxide solution using
phenoIphthalein indicator.

LOT CERTIFICATION TOLERIANCES

§ 52.1770 Tolerances for certification
of officzally drawn samples. (a) When
certifying samples that have been offici-
ally drawn and which represent a specific
lot of canned pineapple juice, the grade
for such lot will be determined by averag-
ing the total scores of the containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for
the grade indicated;

(2) None of the containers comprising
the sample -falls more than 4 points be-
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low the minimum score for the grade
indicated by the average of the total
scores; and.

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and In ef-
fect at the time of the aforesaid certifi-
cation.

SCORE SHEET
§ 52.1771 Score shieet for canned pine-

apple yutce.

Size and kind ofcontalner. ._ _ ..
Contancr mrk or IdetLflsan
Label~ ---- - ------
Net weight (Avd. ounce) or LIquid mc.r.oa (FL

ounccs)------_
Vacuum (nches)
Brixmesumcnt (lBri.x)
Vg (free and suslnied-, Pulp) ___ __

el (anhydrous citric: grams=l ml.)
Brix-acldrtlo .--------

Factors Sor Points

fA
. 17-MColor. ~ ~ ~ 2 ...... . 0 1 4-IG

i)'I I0-13
IA)34-49Absence of defects .... ...... 40 0 :23-M

DI I o-.7

A) 34-40
.Ior 40 C 1'3-3

DI IO-_17

otal sore.......

I Indicates llmalthn rule,

SUBPARiT-UnrTED STATES STAzDAIDS ram
GRADES OF CANNED PLMuIS

PRODUCT DESCRPIONT, VAITIEMS, STYLES,
AND GRADES

§ 52.1781 Product description. Canned
plums (including prune plums) are the
properly ripened freshfruit of the plum
tree (Prunus domestica) are prepared
by stemming and washing, are packed
in water with or without sweetening in-
gredients, may be packed with the addi-
tion of suitable ingredients for "dietetic
pack!', and are sufficiently processed by
heat to assure preservation of the prod-
uct in hermetically sealed containers.

§ 52.1782 Varieties of canned plums.
(a) Purple plum groups.

(b) Green gage plum groups.
c) Yellow egg plum groups.

§ 52.1783 Styles of canned plums.
(a) "Whole" canned plums are whole,
unpeeled, unpitted plums.

b) "Halved" canned plums are un-
peeled, pitted plums, cut or separated
longitudinally into approximate halves.

§ 52.1784 Grades of canned plums.
(a) "U. S. Grade A" or "U. S. Fancy" Is
the quality of canned plums that possess
similar varietal characteristics; that are
practically free from defects; that
possess a normal flavor and odor; and
that are of such quality with respect to
color, uniformity of size, and character
as to score not less than 90 points when
scored in accordance with the scoring
system outlined in this subpart.

IThe requirements of there standards shall
not excuse failure to comply with the provi-
sions o the Federal Food, Drug, and CosG-
metic Act.

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of canned plums that pos-
sess similar varietal characteristics; that
possecs a reaconably good color; that are
reasonably free from defects; that pos-
sess a normal flavor and odor; and that
are of such quality with respect to urn-
fortuity of size and character as to score
not less than 80 points when scored in
accordance with the scoring system out-
lined n this subpart.

(c) "U. S. Grade C" or 'U. S. Stand-
ard" Is the quality of canned plums that
possess similar varietal characteristics;
that possess a fairly good color; that are
fairly uniform in size; that are fairly free
from defects; that possess a fairly good
character; that possess a normal flavor
and Odor; and that score not less than
70 points when scored in accordance
with the scoring system outlined in this
subpart.

d) "U. S. Grade D" is the quality of
canned plums that possess similar vane-
tal characteristics; that possess a fairly
good color, that may or may not be fairly
uniform n size; that are fairly free from
defects except that there is no limit on
crushed or broken units; that may or
may not possess a fairly good character;
and that possess a normal flavor and
odor.

(e) "Substandard" is the quality of
canned plums that fails to meet the re-
quirements of either U. S. Grade C or
U. S. Standard or U. S. GradeD, or both.

LIQUID ZID, FILL OF CONTUESE, AND
DRAIEED VWTGHT

§ 52.1785 Recommended designations
of liquid media and Brix measurements
for canned plums. "Cut-out" require-
ments for liquid media in canned plums
are not incorporated n the grades of the
finished product since sirup or any other
liquid medium, as such, is not a factor of
quality for the purposes of these grades.
It is recommended that canned plums
have the following "cut-out" Brix meas-
urement for the applicable designation,
Which designations include, but are not
limited to:

Desfgnation Brix measurement
"Estra heavy ulrup"._ 26" or more but not

moare than 35'
'Heavy sirup" 21° or more but leca

than 26 °

'Lght sirup" - 16' or more but lem
than 21'

"In water" Packed In water.

§ 52.1786 Recommended 1il of con-
tainer for canned plums. The recom-
mended fill of container is not incorpo-
rated In the grades of the flinished
product since fll of container, as such, is
not a factor of quality for the purposes
of these grades. It is recommended that
each container of canned plums be illed
with plums as full as practicable without
impairment of quality and that the prod-
uct and packing medium occupy not less
than 90 percent of the volume of the
container.

§ 52.1787 Recommended minm uirn
drained weight. The minimum drained
weight recommendations for the appli-
cable styles in Table I and Table IE of
this subpart are not incorporated in the
grades of the finished product since
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drained weight, as such, is not a factor
of quality for the purposes of these
grades. The drained weight of canned
plums is determined by emptying, the
contents of the container, turmng the
pit cavities down in halves, upon a United
States Standard No. 8 circular sieve of
proper diameter containing 8 meshes to
the Inch (0.0937-inch±3%, square open-
ings) so as to distribute the product

TABLE II-RIECOMMENDED MINIMUM fDRAINED
W'EinTs FOR HALVED CANNED PLUMS

Container size (over. Any gradeContainer designation Il dim nons) Lnay sau

(metal, unless other- i in any sirup
wise stated) or other liq-

Width Height uid medium

Inches Inches Ounces
8 Z tanl---------------213do 351e 434
8 ounce glas.. ....--------------------------- 43
No. 1 tall -------------- 33 41e 931
No. 303 --------------- 3me 4H6e 9%
303 glass --------------------------------- N3
No.2-----------------334e 431 12
No. 2M - ---- 44 4134a 16o
No. 23 glass- .... .... ------------ 16
No. 10 ----------------.. 6 7 63"

§ 52.1788 Compliance with recom-
mended drained wetghts. Compliance
with the recommended drained weights
for canned plums is determined by aver-,
aging the drained weights from all the
containers which are representative of a
specific lot and such lot is considered
as meeting the recommendations, for the
applicable styles, if in:

(a) Whole style:
(1) The average of the drained

weights from all of the containers meets
the average of the recommended drained
weights for the counts from the con-
tainers examined;

(2) One-half or more of the contain-
ers meet the recommended drained
weight for the respective count found;
and

(3) The drained weights from the
containers which do not meet the rec-
ommended drained weight for-the count
found are within the range of variability
for good commercial practice.

(b) Halved style: I
(1) The average drained weight from

all the containers meets the recom-
mended drained weight;

evenly, inclining the sieve slightly to
facilitate drainage, and allowing to
dram for two minutes. The drained
weight is the weight of the sieve and
plums less the weight of the dry sieve.
A sieve 8 inches in diameter Is used for
the equivalent of No. 3 size cans (404X
414) and smaller, and a sieve 12 inches in
diameter is used for containers larger
than the equivalent of the No. 3 size can.

(2) One-half or more of the contain-
ers meet the recommended drained
weight; and

(3) The drained weights from the
containers which do not meet the recom-
mended drained weight *are within the
range of variability for good commercial
practice.

0 FACTORS OF QUALITY

§ 52.1789 Ascertaining the grade.
(a) The grade of canned plums is ascer-
tamed by considering, in conjunction
with the requirements of the respective
grade, the respective ratings for the
factors of color, uniformity of size, ab-
sence of defects, and character.

(b) The relative importance of each
factor which is scored is expressed
numerically on the scale of 100. The
maximum numjber of points that may be
given such factors are:

'actors: Points
Color ----------------------------- 20
Uniformity of size ----------------- 20
Absence of defects ----------------- 30
Character ------------------------- 30

Total score -------------------- 100

(C) "Normal flavor and odor" means
that the canned plums are free from
objectionable flavors and objectionable
odors of any kind.

§ 52.1790 Asceitanng the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical xange within each factor
which is scored is inclusive (for ex-
ample, "18 to 20 points" means 18, 19,
or 20 points)

TABLE I-RECOMMENDED MInnruzU DRAINED WESoHTS FOR W1VOLE CANNED PLUMS

In anysirup; or many otherliquid medium Including declared "dleteticpacks"whother
or not packed "in water"

Range of count of whole Mfetal contalners Glass containers
plums per container

8 z tall No. 1 tall No. 303 No.2 'No.2% No. 303 No. 2M
(211 x 304) (301 x 411) (303 x 406) (307 x 409) (401 x 411)

Ounces Ounces Ounces Ounces Ounces Ounces Ounces
10orless ---------------- - 4% -9 0 103 1534 0 15
11 to 16 --------------- - 4% 9 0 103 153 9 15
17 to 22 ---------------------------------------- 16 - -------------- 15,
23 and over. ...............--- .....----------------- ----------- -- 15------------ I-153

Whole style, in No. 10 (603 x 700) cans

In any stip; or in any
otherliquidmedim Other than.declared
including declared "dietettc packs"
"dietetic packs" aeke pas
whether or not packed 'inwater"
packed "in water"

Any count ---------------- 60 ounces -65 ounces

§ 52.1791 Color-a) General. The
factor of color refers to the color of the
background skin and any exposed flesh
typical for the varietal group and to the
intensity and brightness of such charac-
teristic color. Characteristic mottling
on the skin for the varietal group is con-
sidered as typical color and not as laol-
ing in uniformity of color.

(b) (A) classification. Canned plums
that possess a good color may be given
a score of 18 to 20 points. "Good color"
means that the plums possess a prac-
tically uniform, bright color typical of
well-matured plums of a single varietal
group which have been properly proc-
essed; that any exposed flesh is reason-
ably bright; and that not more than 10
percent by count of the units may pos-
sess a reasonably good color, including
the over-all "dead-brown" color of
canned purple plums. To score in this
classification canned purple plums shall
be surrounded by a practically clear and
highly colored purple liquid.
(c) (B) classification. If the canned

plums possess a reasonably good color,
a score of 16 or 17 points may be given.
"Reasonably good color" means that the
plums possess a reasonably uniform,
reasonably bright color typical of rea-
sonably well-matured plums of a single
varietal group which have been properly
processed; that any exposed flesh may
be only fairly bright; and that not more
than 15 percent by count of the units
may possess a fairly good color. To score
in this classification canned purple
plums shall be surrounded by a reason-
ably clear and reasonably high-clored
liquid.
(d) (C) or (D) classiflcation. If, the

canned plums possess a fairly good color,
a score of 14 or 15 points may be given.
Canned plums that fall Into this clas-
slfication shall not be graded above U, S.
Grade C or Standard or U. S. Grade D,
whichever is applicable, regardless of
the total score for the product (this is a
limiting rule) "Fairly good color"
means that the plums possess a color
typical of at least fairly well-matured
plums of a single varietal group which
have been properly processed; that such
characteristic color may be markedly
variable Including the over-all 'dead-
brown" color of canned purple plums
but Is not off color for any reason.
(e) (SStd) classiflcation. C a n n e d

plums that fail to meet the requirements
of paragraph (d) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.1792 Unilormity of size-(a)
General. Any plums of halved style that
are not cleanly divided into halves shall
be separated into two approximately
equal halves before ascertaining uni-
formity of size.

(b) (A) classification, Canned plums
that are practically uniform in size may
be given a score of 18 to 20 points.
"Practically uniform in size" means that:

(1) In containers with less than 20
units, the weight of the largest unit does
not exceed the weight of the second
smallest unit by more than 50 percent,
or
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(2) In containers with 20 or more
units, in 95 percent by count of the units
that are most uniform in weight, the
weight of the largest unit does not ex-
ceed the weight of the smallest unit'by
more than 50 percent.

Cc) (B) classification. If the canned
plums are reasonably uniform in size, a
score of 16 or 17 points may be given.
"Reasonably uniform in size" means
that: -
(1) In containers with less than 20

units, the weight of the largest unit does
not exceed the weight of the second
smallest unit by more than 75 percent, or

(Z) In containers with 20 or more
units, in 95 percent bycount of the units
that are most uniform in weight, the
weight of the largest unit does not ex-
ceed the weight of the smallest unit by
more than 75 percent.

d) (C) classification, If the canned
plums are fairly uniform n size, a score
of 14 or 15 points maybe given. "Fairly
uniform n size" means that:

(1) In containers with less than 20
units, the weight of the largest unit is
not more than twice the weight of the
second smallest unit, or

(2) In containers with 20 or more
units, in V5 percent by count of the units
that are most uniform n weight, the
weight of the largest unit is not more
than twice the weight of the smallest
unit.
(e) (D) or (SStd) classifieation.

Canned plums that fail to meet the re-
quirements of paragraph' (d) of this sec-
tion may be given a score of 0 to 13 points
and shall not be graded above U. S.
Grade D or Substandard, whichever is
applicable, regardliss of the total score
for the product (this is a limiting rule)

§ 52.1793 Absence of defects-Ca)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material;
from crushed or broken units; from pits
or -loose pits for the applicable style;
from damaged and seriously damaged
units; and from any other defects which
detract from the appearance or edibility
of the product.
(1) A "unit" m whole style, means a

whole or substantially whole plum and,
in halved style, any whole or partially
whole plum is separated into two ap-
proximately equal halves and each half
therefrom is considered a "unit."

(2) "Harmless extraneous material"
means any vegetable substance (includ-
ing, but not limited to, a leaf or stem or
significant portions thereof) that is
harmless.

(3) "Crushed or broken" means that
a unit bears marks of crushng or is
otherwise crushed or broken not due to
ripeness. In whole style, plums that
possess broken skins or that are split to
the pit cavity are not considered crushed
or broken unless the entire pit cavity is
exposed or'the unit is mutilated to the
extent that it is not intact as a whole or
substantially whole plum. In halved
style, halves of plums that are slightly

-split are not considered crushed or
broken unless the unit is seriously
mutilated.

(4) A "pit" means a whole pit or any
portion thereof. In whole style, only
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"loose pits" are considered as defects.
In halved style, pits are considered as
defects whether loose or attached to a
unit.

(5) "Damaged" means any Injury
which, singly or in the aggregate on a
unit or in a unit (except for Internal
gummosis) materially affects the ap-
pearance of the unit and includes, but is
not limited to:

(1) Surface areas blemished by sun-
burn, scab, or other serious discoloration
(exclusive of characteristic mottling)
having an aggregate area exceeding that
of a circle o inch In diameter and not
extending into the fruit tissue;

(li) Surface areas blemished by sun-
burn, scab, or other serious discoloration
'(exclusive of characteristic mottling)
having an aggregate area equivalent of,
or less than, that of a circle %co inch in
diameter and extending Into the fruit
tissue so that the flesh is materially dL-
colored or toughened;

(iII) Abnormalities, such as "doubles"
and growth cracks, but not "Ehriveled"
areas:

(iv) External gummosis.
(6) "Seriously damaged" means dam-

aged to the extent that the appearance
or edibility of the unit is seriously
affected.

(b) (A) classification. Canned plums
that are practically free from defects
may be given a score of 27 to 30 points.
"Practically free from defects" means
that the canned plums are practically
free from any defects not specifically
mentioned that affect the appearance
or edibility of the product and that for
the applicable style not more than the
following defects or defective units may
be present:

(1) 1 small stem or 1 small leaf for
each 64 ounces of net weight; and no
harmless extraneous material;

(2) No crushed or broken units;
(3) 1 loose pit for-each 32 ounces of

net weight in whole style and no pits in
halved style;

(4) A total of 10 percent by count of
the units may be damaged and seriously
damaged: Provided, That not more than
3 percent by count of the units may be
seriously damaged. One unit in a single
container is permitted to be damaged or
one unit in a single container is permitted
to be seriously damaged if any of such
units exceed the respective allowances of
10 percent and 3 percent by count, pro-
vided that in all containers comprising
the sample such damaged and seriously
damaged units do not exceed an average
of 10 percent by count of the total num-
ber of units or that such seriously dam-
aged units do not exceed an average of
3 percent by count of the total number
of units.

(c) (B) classification. If the canned
plums are reasonably free from defects,
a score of 24 to 26 points may be given.
Canned plums that fall into this classi-
fication shall not be graded above U. S.
Grade B or U. S. Choice, regardless of
the total score for the product (this is

-a limiting rule) "Reasonably free from
defects" means that the canned plums
are reasonably free from any defects not

-specifically mentioned that affect mate-
rially the appearance or edibility of the
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product and that for the applicable style
not more than the following defects or
defective units may be present:

(1) 1 snall stem or I small leaf for
each 32 ounces of net weight; and no
other harmless extraneous material;

(2) 5 percent by count of the units
may be crushed or broken;

(3) 1 loose pit for each 16 ounces of
net weight in whole style and no pits in
halved styld; and

(4) A total of 15 percent by count of
the units may be damaged and seriously
damaged: Provided, That not more than
5 percent by count of the units may be
seriously damaged. One unit n a single
container Is permitted to be damaged or
one unit in a single container is permit-
ted to be seriously damaged if any of
such units exceed the respective allow-
ances of 15 percent and 5 percent by
count, provided that in all containers
comprising the sample such damaged
and seriously damaged units do not ex-
ceed an average of 15 percent by count
of the total number of units or that such
seriously damaged units do not exceed
an average of 5 percent by count of the
total number of units.
(d) (C) classification. If the canned

plums are fairly free from defects, a
score of 21 to 23 points may be given.
Canned plums that fall into this classi-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule). "Fairly free from
defects" means that the canned plums
are fairly free from any defects not
specifically mentioned that affect mate-
rially the appearance or edibility of the
product and that for the applicable style
not more than the followin defects or
defective units may be present:
(1) 1 small stem or 1 small leaf for

each 16 ounces of net weight and 1 piece
of other harmles extraneous material
for each 96 ounces of net weight;

(2) 10 percent by count of the units
may be crushed or broken;

(3) 3 loose pits for each 32 ounces of
net weight in whole style and 1 pit for
each 32 ounces of net weight in halved
plums; and

(4) A total of 20 percent by count of
the units may be damaged and seriously
damaged: Provded, That not more than
10 percent by count of the units may be
seriously damaged. One unit in a single
container is permitted to be seriously
damaged if such unit exceeds 10 percent
by count, provided that in all containers
comprising the sample such seriously
damaged units do not exceed an average
of 10 percent by count of the total num-
ber of units.
(e) (D) classifcation. Canned plums

that fail to meet the requirements of
paragraph d) of this section with re-
spect to requirements in subparagraph
(2) of said paragraph (or only with
respect to crushed or broken units) may
be given a score of 0 to 20 points and
shall not be graded above U. S. Grade D,
regardless of the total score for the prod-
uct (this is a limiting rule)

(f) (SStd) clasfication. Canned
plums that fail to meet the requirements
of paragraph d) of this section with re-
spect to requirements other than sub-
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paragraph (2) of said paragraph (or
other than for crushed and broken
units) may be given a score of 0 to 20
points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.1794 Character-(a)" General.
The factor of character refers to the
texture and condition of the flesh in re-
lation to ripeness or maturity, to the
tenderness and firmness of the canned
plums, and to shriveled areas of the skin.

(b) (A) classification. Canned plums
that possess a good character may be
given a score of 27 to 30 points. "Good
character" means that the units are
thick-fleshed, are tender and may be soft
but hold their apparent original confor-
mation, and otherwise possess a good
texture of both skin and flesh charac-
teristic of canned plums that have been
properly processed from well-ripened or
well-matured plums; and that not more
than a total of 10 percent by count of
the canned plums may possess a reason-
ably good character or may possess
shriveled areas that do not materially
affect the appearance of the plum.

-(c) (B) classification. If the canned
plums possess a reasonably good char-
acter, a score of 24 to 26 points may be
given. "Reasonably good character"
means that the units may be slightly
lacking in thickness of flesh, may be
variable in texture from soft to slightly
firm, and otherwise possess a reason-
ably good texture of both skin and flesh
characteristic of canned plums that have
been properly processed from reasonably
well-ripened or reasonably well-matured
plums; and that not more than a total
of 20 percent by count of the canned
plums may possess a fairly good char-
acter or may possess shriveled areas that
do not materially affect the appearance
of the plum.

(d) (C) classtfication. If the canned
plums possess a fairly good character,
a score of 21 to 23 points may be given.
Canned plums that fall into this classi-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule) "Fairly good char-
acter" means that the units may be more
than slightly lacking in thickness of
flesh, possess a fairly good texture of
both skin and flesh characteristic of
canned plums that have been properly
processed from fairly well-ripened or
fairly well-matured plums, may be vari-
able In texture from very soft to slightly
tough but are not so Soft as to show ma-
terial disintegration, and may possess
shriveled areas that materially affect,
but do not seriously affect, the appear-
ance of the canned plums.

(e) (D) or (SStd) classification.
Canned plums that fail to meet the re-
quirements of paragraph (d) of this sec-
tion may be given a score of 0 to 20 points
and shall not be graded above U. S.
Grade D or Substandard, whichever is
applicable, regardless of the total score
for the product (this is a limiting rule)

LOT CERTIFICATION TOLERANCES
§ 52.1795 Tolerances for certification

of offctally drawn samples. (a) When
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certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of canned plums, the grade for
such lot will be.determmed by averaging
the total scores of the containers com-
prising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the ,aforesaid cer-
tification.

SCORE SHEET

§52.1796 Score sheet for canned
plums.

Size and kind of container .............................
Container mark or Identification ......................
Label ---------------------------------
Net weight (ounces) ..........................
Vacuum (inches) .................................
Count -----------------------------------------------
Drained weight (ounces) .... ,.----------------
Brlxmeasurement ------------------------------
Sirup designation (extra heavy, heavy, etc.) ....-......
Style (whole) (halves) ................................

Factors Score points

(A) 18-20 .............
Color ------------- 16-17 -

I(St d) 10-13 ..........
Al 18-20 ............

Uniformity of slze.... 20 D 1-7i'--.........
0)14-i5 ..........

I l and (SStd) i 3 -
-....A?27-30 --------------

Absence of defects.... 30 D 2i-23........

-( and (SStd) 1-2D--
27-30 ............I(B) 24-25 .......

Character ........... 30 () 12-23 .............

(D) and (SStd) 10-20..

Total score --- O

Normal flavor and odor ...............................
Grade ..................................................

1 Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED WHITE POTATOES'

IDENTITY, STYLES, AND GRADES

§ 52;1811 Identity. "Canned white
potatoes" means canned potatoes as de-,
fined in the definitions and standards of
identity for canned,vegetables other than
those specifically regulated, as amended
for canned potatoes (21 CFR 52.990 (c)
(3)) issued pursuant to the Federal
Food, Drug, and Cosmetic Act.

§ 52.1812 Styles of canned white po-
tatoes. For the purpose of the grade

1 
The requirements of these standards

shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.

standards In this subpart , the canned
white potatoes are properly peeled prior
to canning; "unit" means an Individual
potato or a portion of a potato; and the
various styles of the canned product are
as follows:

(a) "Whole" or "whole potatoes" Is
the style that consists of units that are
whole potatoes that are of the approxi-
mate conformation of the prepared
potatoes.

(b) "Slices," "sliced," or "sliced po-
"tatoes" Is the style that consists of units
that are potato slices of practically uni-
form thickness.

(c) "Dice," "diced," or "diced po-
tatoes" Is the style that consists of units
that are approximate cubes.

(d) "Shoestring," "French style," "Ju-
lienne," "shoestring potatoes," "French-
style potatoes," or "Jullenne potatoes" Is
the style that consists of units that are
potato strips of varying lengths,

(e) "Pieces" Is the style that consists
of units (including, but not being limited
to, "orange cuts" and "quarters") other
than those comprising any of the fore-
going styles or of a mixture of units
comprising any two or more styles,

§ 52.1813 Grades of canned whitc
potatoes. (a) "U. S. Grade A" or "U, S.
Fancy" Is the quality of canned white
potatoes that possess similar varietal
characteristics; possess a good color; are
practically free from defects; possess a
good texture; possess a normal flavor
and odor' are at least fairly uniform in
size and shape; and score not less than
85 points when scored in accordance
with the scoring system outlined In this
subpart.

(b) "U. S. Grade C" or "U. S, Stand-
ard" Is the quality of canned white po-
tatoes that may or may not possess simi-
lar varietal characteristics; possess a
fairly good color; are fairly free from
defects; possess a fairly good texture:
possess a normal flavor and odor; may
or may not be fairly uniform In size and
shape; and score not less than '10 points
when scored In accordance with the
scoring system outlined in this subpart,

(c) "U. S. Grade D" or "Substandard"
Is the quality of canned white potatoes
that fall to meet the requirements of
U. S. Grade C or U. S. Standard,
FILL OF CONTAINER AND DRAINED W9IOIITS

§ 52.1814 Recommended fill of con-
tamer The recommended fill of con-
tainer Is not Incorporated In the grades
of the finished product since fill of con-
tainer, as such, Is not a factor of quality
for the purposes of these grades. It Is
recommended that each container of
canned white potatoes be filled with
white potatoes as full as practicable
without Impairment of quality and that
the product and packing medium occupy
not less than 90 percent of the total
capacity of the container.

§ 52.1815 Recommended minimum
drained weight. The minimum drained
weight recommendations In Table No. I
of this section are not Incorporated in
the grades of the finished product since
drained weight, as such, is not a factor
of quality for the purposes of these
grades. The drained weight of canned
white potatoes s determined by empty-
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ing the contents of the container upon
a circular sieve of proper diameter con-
taming 8 meshes to the inch (0.097-inch
square opemngs) and allowing to drain
for 2 minutes. A sieve 8 inches in di-
ameter is used for containers the equiv-
alent of No. 3 size cans (404 x 414) and
smaller, and a sieve 12 inches in diam-
eter is used for containers larger than
the equiv2ent of the No. 3 size can
(404 x 414)

TA= No. I

[Recommended minimum drained weights
for canned white potatoesl

Container size or designation: A1 styles
No. 2________ 13 ounces
No. 2% 19 ounces
No. 10 74 ounces

§ 52.1816 Sizes of canned whole white
potatoes. The size of a whole potato is
determined by its diameter which is the
greatest dimension measured at right
angles to its greatest cross section length.
-The designations of the various sizes of
such potatoes are shown in Table No. I
of this section.

TAmi. No. 11
[Sizes of canned whole white potatoes]

Worddes- Niumber 30aee nnhs
gn=ation designation

Tiny~. Si I [ilnehorless.
Small- Size2 - Over 1 Inch to, and Including,

136 inches.
Medlum.. Slze 3...... Over 134Inches.

FACTORS OF QUALIT'

§ 52.1817 Ascertamzng the grade. (a)
The grade of canned white potatoes may
be ascertained by considering, m con-
junction with-the requirements of the
respective grade, the respective ratings
for the factors of color, uniformity of size
and shape, absence of defects, and
texture.

(b) The relative importance of each
factor is expressed numerically on the
scale of 100. The maximum number of
points that may be given each factor
is: -4

Factors Points
Color_ ------------------------------- 20
Uniformity of size and sbape ---------- 20
Absence of defects---- 40
Texture.-- 20

Total score ------- 100

(c) "Normal flavor and odor" means
that the product is free from objection-
able odors and objectionable flavors of
any kind
- § 52.1818 Ascertaining the rating for
each, factor The essential variations
within each-factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor 3s
inclusive (for example, "17 to 20 points"
means 17, 18,19, or 20 _points)

§ 52.1819 Color-(a) (A) classiflea-
•tion. Canned white potatoes that pos-
sess a good color may be given a score of
17 to 20 points. "Good color" means
that the canned white potatoes, exclu-
sive of the units that are blemished by
discoloration, are prabtically free from
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oxidation and possess a practically uni-
form, light color typical of canned white
potatoes processed from potatoes of siml-
lar varietal characteristics.

(b) (C) classification. If the canned
white potatoes possess a fairly good color,
a score of 14 to 16 points may be given.
Canned white potatoes that fall Into this
classification shall not be graded above
.U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the canned white po-
tatoes, exclusive of units that are blem-
ished by discoloration, possess n fairly
uniform color typical of canned white
potatoes although the color of the pota-
toes, whether Individually or in combina-
tion, may be variable, light, dull, gray-
ish-white, yellow-white, or watery-white
(semi-translucent), or indicative of
slight oxidation, or slight discoloration
but not off-color.

(c) (SStd) classification. Canned
white potatoes that for any reason fall
to meet the requirements of paragraph
(b) of this section may be given a score
of 0 to 13 points and shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule).

§ 52.1820 Uniformity of siec and
shape-W(a) (A) classification. Canned
white potatoes that are practically uni-
form in size and shape may be given a
score of 17 to 20 points. "Practically
uniform in size and shape" has the fol-
lowing meanings with respect to the
various styles of canned white potatoes:

(1) Whole potatoes. The size of each
whole potato Is not more than 2 inches
in diameter, measured as aforesaid; and
the weight of the largest whole potato
is not more than three times the weight
of the second smallest whole potato.

(2) Sliced potatoes. The diameter of
any slice s the shortest diameter across
the surface of the slice. The Individual
slice is not more than -.f inch In thick-
ness when measured at the thickest por-
tion; the size of each slice is not more
than 2 inches In diameter, measured as
aforesaid; and the diameter of the larg-
est slice is not greater than one and one-
half times the diameter of the second
smallest slice.

(3) Diced potatoes. The units are
practically uniform in size and shape;
and the aggregate weight of the units
which are smaller than one-half of a
cube, the units which are larger than a
M2 -inch cube, and the units which are
irregular In shape does not exceed 10
percent of the weight of all units.

(4) Shoestring potatoes. The strips of
potatoes are practically uniform In
thickness and the aggregate weight of
all strips less than K inch in length does
not exceed 10 percent of the weight of
all the strips.

(5) Pieces. The individual units each
weigh not less than Y ounce nor more
than 2 ounces and the weight of the
largest unit Is not more than twice the
weight of the second smallest unit.

(b) (C) classIfication. If the canned
white potatoes are fairly uniform In size
and shape, a score of 14 to 16 points may
be given. "Fairly uniform In size and
shape" has the following meanings with

respect to the various styles of canned
white potatoes:

(1) Whole potatoes. The size of each
whole potato may be more than 2 inches
In diameter but not more than 21, inches
In dlameter, measured as aforesaid; and
the weight of the largest whole potato
Is not more than four times the weislt
of the second smallest whole potato.

(2) Sliced potatoes. The diameter of
any slice Is the shortest diameter across
the surface of the slice. The individual
slice Is not more than 1 inch in thik-"-
when measured at the thickest portion;
the size of each Slice Is not more than
2% inches In diameter, measured as
aforesaid; and the diameter of the
largest slice Is not more than twice the
diameter of the second smalles slice-

(3) Diced potatoes. The units are
fairly uniform in size and shape; and the
aggregate weight of the units which are
smaller than one-half of a cube, the
units which are larger than -inch
cubes, and the units which are irregular
n shape does not exceed 25 percent of
the weight of all units.

(4) Shoestring potatoes. The strips
of potatoes are fairly uniform in thick-
ness and the aggregate weight of all
strips less than M inch n length does
not exceed 25 percent of the weight of
all the strips.

(5) Pieces. The individuaI units each
weigh not less than 4 ounce nor more
than 3 ounces and the weight of the
largest unit Is not more than four times
the weight of the second smallest unit.

Cc) (SStd) classification. Canned
white potatoes that fall to meet the re-
quirements of paragraph (b) of this
section may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade C or U. S. Standard, re-
gardless of the total score for the prod-
uct (this Is a limiting rule).

§ 52.1821 Absence of defect,--(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material, grit,
peel, blemished units, and mechamcal
damage.

(1) "Harmless extraneous materal"
means vegetable substances such as
weeds, grass, and leaves and any por-
tions thereof that are harmless.

(2) "Grt'" means sand, and other
rough, hard particles of earthy sediment.

(3) "Blemished" means affected by
brown or black surface or internal dis-
coloration, concentrated areas that are
othense discolored, discolored eyes,
unpecled eyes, hollow heart, scab, or
other means when the blemishes, smiy
or In combination on a unit, mateially
affect the appearance or eating quality
of the unit

(4) "Seriously blemished" means
blemished to such an extent that the
appearance or eating quality of the unit
s seriously affected.

(5) "Mechan cal damage".means mod-
erate trimming or gouges due to the
trimming of a whole potato which ma-
terlally affect the appearance of the
whole potato. Slight cuts or slig ht In-
dentations due to trimming are not con-
sidered mechanical damage.

(6) "Serious mechanical damage"
means broken units, serious trimming, or
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deep gouges due to-the trimming of- -a
whole potato which seriously affect- the
appearance of the whole potato and de-
stroy the conformation of the unit.

(b) (A) classificatlon. Canned white
potatoes that are practically free from
defects may be given a score of 34 to 40
points. "Piactically free from defects"
has the following meanings with respect
to the various styles of canned white
potatoes:

(1) Whole. No harmless extraneous
material or grit-is present; not more than
Y/ square inch, in the aggregate, of peel
may be present for each 20 ounces of net
weight; and the aggregate weight of
potatoes that are blemished or seriously
blemished and potatoes that possess me-
chanical damage or serious mechanical
damage does not exceed- 20 percent of
the weight of all the units, but of such
20 percent not more than one-fourth
thereof or one potato, whichever is the
greater In weight, may be seriously blem-
Ished or possess serious -mechanical dam-
age.

(2) Sliced; pzeces. Noharmless extra-
neous material or grit is present, not
more than Y square inch, in the aggre-
gate, of peel may be present for each 20
ounces of net weight; :and the aggregate
weight of units that are blemished and
units that are seriously blemished does
not exceed 10 percent of the weight of all
the units, but of such 10 percent not
more than one-fourth thereof or one
unit, whichever is the greater in weight,
may be seriously blemished.

(3) Diced, shoestring. No harmless ex-
traneous material or grit is present; not
more than 1 square inch, in the aggre-
gate, of peel may be present for each 20
ounces of net weight; and the aggregate
weight of units that are blemished, and
units that are seriously blemished does
not exceed 4 percent of the weight of all
the units, but of such 4 percent not more
than one-fourth 'thereof may be seri-
ously blemished.

(c) (C) classification: If the canned
white potatoes are fairly free from de-
fects, a score of 28 to 33 points may be
given. Canned white potatoes that fall
into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Fairly free from defects" has the follow-
ing meanings with respect to the various
styles of canned white potatoes.

(1) Whole. Not more than 1 small piece
of harmless extraneous material for
each 20 ounces of net weight may be
present; not more than a trace of grit
may be present; not more than 1 square
inch, in the aggregate, of peel 'may be
present for each 20 ounces of net weight;
and the aggregate weight of potatoes
that are blemished or seriously blem-
ished, and potatoes that possess me-
chanical damage, or, serious mechanical
damage does not exceed 30 percent of
the weight-, of all the units, but of such
30 percent not more than one-third
thereof or one potato, whichever is the
greater in weight, may be seriously
blemished or possess serious mechanical
damage.

(2) Sliced, pzeces. Not more than 1
small piece of harmless extraneous ma-
terial for each 20 ounces of net weight

may be present; not more than a trace of
grit may be present; not more than 1
square inch, in the aggregate, of peel
may be present for each 20 ounces of net
weight; and the aggregate weight of all
units that- are blemished or seriously
blemished does not exceed 15 percent of
the weight of all the units, but of such 15
percent not more-than one-third thereof
or one unit, whichever is the greater in
weight, may be seriously blemished.

(3) Diced;shoestrzng. Not more than
1 small piece of harmless extraneous ma-
terial for each 20 ounces of net weight
may be present; not more than a trace
of grit may be present; not more than 1
square inch, in the aggregate, of peel
may be present for each 20 ounces of net
weight; and the aggregate weight of
units that are blemished and units that
are seriously blemished does not exceed
6 percent of the weight of all the units,
but of such 6 percent not more than one-
third thereof may be seriously blemished.

(d) (SStd) classification. C a n n e d
white potatoes that fail to meet the re-
quirements of paragraph (c) of this
section may be given a score of 0 to 27
points and shall not be graded above
U. S. Grade D or Substandard, regardless
of the total score for the product (this
is a limiting rule)

§ 52.1822 Texture-(a), (A) classifi-
cation. Canned white potatoes that pos-
sess a good texture may be given a score
of 17 to 20 points. "Good texture"
means that the texture of the potatoes
is typical of properly prepared and
properly processed potatoes and that the
potatoes are firm and possess a fine and
even grain and may possess not more
than a slight amount of sloughing that
does mot materially affect the appear-
ance of the product.

(b) (C) classification. If the canned
white potatoes possess -a fairly good
texture, a score of 14 to 16 points may
be given. Canned white potatoes that
fall into this classification shall not be
graded above U. S. Grade C. or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Fairly good texture" means that the
potatoes may be variable in texture, may
be- slightly coarse-grained, may b e
slightly hard, 'May be slightlysoft, or
may possess -more than a slight amount
of sloughing or -more than a slight
amount of disintegration, provided the
amount of sloughing or disintegration
does not seriously affect the appearance
of the product.

(e), (SStd) classification. C a n n e d
white potatoes that fail to meet the re-
quirements of paragraph (b) of this
section may be given a score of 0 to 13
points and shall not be graded above
U. S. GradeD or Substandard, regardless
of the total score for the product (this
is a limiting rule)

LOT CERTIFICATION -TOLERANCES
§ 52.1823 Tolerances for certification

of oflnally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent. a spe-
cific lot of canned white potatoes, the
grade for such'-ot will be determmed by
averaging the total scores of the con-
tainers comprising the sample, If:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the aver-
age of such total scores, and, with
respect to such containers which fall to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range :or the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at-the time of the aforesaid certifi-
cation.

SCORE SHEET

§ 52.1824 Score sheet or canned
white potatoes.

Size and kind of container .........................
Container mark or identification ...................
Label ..................................................
Net weight (in ounces) ......................
Vacuum (in inches) ....................
Drained weight (in ounces) ................
Style ..........................................
Size (of whole potatoes) ......................
Count (of whole potatoes) .....................

Factors Score points

(A) 17-20
Color .......................... 20 Olt '4-

I)) -0-13
A 17-20

Uniformity of size and shape .. 20 C 14-10
(D) 10-13A34-40

Absence of decets .............. 40 ( )I 28-33
(,D} 10-'27

(A) 17-20
Texture ......................... 20 ()t14-10

(D) 10-13
Total score.............100...

Grade.............-
Normal flavor and odor ................

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF PROCESSED RAISINS'

PRODUCT DESCRIPTION, TYPES, SIZES, COLORS,
AND GRADES

§-52.1841 Product description. Proc-
essed raisins are dried grapes of the Vini-
fera varieties, such as Thompson
Seedless (Sultanina), Muscat of Alex-
andria, Muscatel Gordo Blanco, and
Sultana, which have been properly
stemmed, capstemmed, and cleaned.

§ 52.1842 Types (varieties) of proc-
essed raisins. (a) Type I-Thompson
Seedless.

(1) Unbleached (natural)
(2) Sulfur Bleached and Golden

Bleached.
'(3) Soda Dipped.
(b) Type fl-Muscat.
(1) Seeded (seeds removed)
(2) Unseeded (loose)
(3) Soda Dipped Unseeded (Valencia)
(c) Type Ir-Sultana.

2 The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metle Act.
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§ 52.1843 Sizes of Thompson Seedless
Rasns. The sizes of Thompson Seed-
less Raisins are not incorporated in the
grades of the finished product since size,
as such, is not a factor of quality for the
purposes of these grades. The common
size designations, and measurement re-
quirements applicable thereto include,
but are not limited to, the following:

(a) "Select" size raisins means that
not less than 35 percent, by weight, but
not more than 85 percent, by weight, of
all the raisins will pass through round
perforations 2YC4 inch in diameter, but
not more than 5 percent, by weight, of
all the raisins may pass through round
perforations 20%4 inch in diameter.

(b) "Small" (or "Midget") size raisins
means that all of the raisins will pass
through round perforations 2% inch in
diameter and not less than 90 percent,
by weight, of all the raisins will pass
through round perforations 264 inch in
diameter.
(c) "Mixed" size raisins means a mix-

ture which does not meet the require-
ments of "Select" size.

§ 52.1844 Colors of Sulfur Bleached
and Golden Bleached Thompson Seedless
Raizsns. The color of Sulfur Bleached
and Golden Bleached Thompson Seedless
Raisins is not a factor of quality for the
purposes of these grades. The color
requirements applicable to the respective
color designations are as follows:

(a) "Well-bleached color" (or "Extra
Fancy color") means that the raisins are
practically uniform in color and may
range from yellow or golden to light am-
ber c6lor with a predominating yellow
or golden color and that not more than
1 percent, by weight, of all the raisins
may be definitely dark berries.

(b)- "Reasonably well-bleached color"
(or "Fancy color") means that the rai-
sins are reasonably uniform in color and
may range from yellow or golden or
greenish yellow to light amber wherein
the predominating color may be green-
ish yellow or light amber and that not
more than 3 percent, by ivdight, of all
the raisins may be definitely dark
berries.
(c) '!Fairly well-bleached color" (or

"Extra Choice color") means that the
raisins are fairly uniform in color and
may range from yellow or greenish yel-
low to amber or light-greemsh amber and
that not more than 6 percent, by weight,
of all the raisins may be definitely dark
berries.
(d) "Bleached color" (or "Choice

color") means that the raisins may be
generally dark amber or dark greenish
amber- that not more than 15 percent,
by weight, of all the raisins may be defi-
nitely dark berries in Sulfur Bleached;
that not more than20 percent, by weight,
of all the raisins may be definitely dark
berries in Golden Bleached; and that the
color may also lack uniformity.

(e) "Definitely dark berries" means
raisins which are definitely darker than
dark amber and characteristic of nat-
urally "raismed" grapes.

§ 52.1845 Grades of Thompson Seed-
less Raisns. (a) "U. S. Grade A" or
"U. S. Fancy" is the quality of Thompson

No. 239- 19
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Seedless Raisins that possess similar
varietal characteristics; that in Un-
bleached and SodaDlpped raisins possess
a good typical color; that possess a good
characteristic flavor, that show develop-
ment characteristic of raisins prepared
from well-matured grapes; that contain
not more than 18 percent, by weight, of
moisture; and that meet the following
additional requirements (see Table I of
this section)

(1> Not more than 1 piece of stem per
16 ounces of raisins may be present;

(2) Not more than 15 capstems per
16 ounces of raisins may be present;

(3) Not more than 1 percent, by
weight, of raisins may be poorly devel-
oped, blowovers;

(4) Not more than 2 percent, by
weight, of raisins may be dapiaged;

(5) Not more than 5 percent, by
weight, of raisins may be visibly sugared;
and

(6) Not more than 3 percent, by
weight, of raisins may be affected by
mold, decay, fermentation, insect in-
festation (no live insects are permitted),
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Imbedded dirt, or other foreign material:
Provided, That:

(I) Not more than 1 percent, by
weight, of raisins may be affected by
decay.

(b) "U. S. Grade B" or "U. S. Choice"
Is the quality of Thompson Seedless
Raisins that possess similar varietal
characteristics; that in Unbleached and
Soda Dipped raisins possess a reasonably
good typical color; that possess a good
characteristic flavor, that show develop-
ment characteristic of raisins prepared
from reasonably well-matured grapes;
that contain not more than 18 percent,
by weight, of moisture; and that meet
the following additional requirements
(see Table I of this section)

(1) Not more than 2 pieces of stem per
16 ounces of raisins may be present;

(2) Not more than 25 capstems per 16
ounces of raisins may be present;

(3) Not more than 2 percent, by
weight, of raisins may be poorly devel-
oped, blowovers;

(4) Not more than 3 percent, by
weight, of raisins may be damaged;

TABLE I-24xxirwS AUOWAnLu Frt Drrrs wn 'Pm. r. ncessan Szzor=r RA=.in

U.S. I U.S.IU.S. I
D ef te t. G =A . O r a B I G -do O lDrU.S. | orU.S. I orU.S. {Snbstandi

F=y Cbafre 1 StLndarLe

Maxnmun count (pcrlGounes)
Piecessostor. ......................... 1 1 21- 1 . Mit

Damated°rndscoId ....... ..............boov ........... .. ... is 23 3
Itaximum byiweI~bt) (percent)

Poorly developed, 1 2 3 No limit
Darnsed-- - - --------- ---- --- - 5 Do.Visbsugered --------------- ----- IQ Is Do.fold. dey, fementaio, lnSetInfsttio. Lbedd9, eoiQ 3 4 I 5 5.foreign material. I

but not more than
Demy ..................................... . ....... I 1 1 2

(5) Not more than 10 percent, by
weight, of raisins may be visibly sugared;
and

(6) Not more than 4 percent, by
weight, of raisins may be affected by
mold, decay, fermentation, insect In-
festation (no live insects are permitted),
imbedded dirt, or other foreign material:
Provided, That:

(I) Not more than 1 percent, by
weight, of raisins may be affected by
decay.

(c) 'V. S. Grade C" or "U. S. Stand-
ard" is the quality of Thompson Seedless
Raisins that possess similar varietal
characteristics; that in Unbleached and
Soda Dipped raisins possess a fairly good
typical color; that possess a fairly good
flavor; that show development charac-
teristic of raisins prepared from fairly
well-matured grapes; that contain not
more than 18 percent, by weight, of
moisture; and that meet the following
additional requirements (see Table I of
this section)

(1) Not more than 3 pieces of stem
per 16 ounces of raisins may be present;

(2) Not more than 35 capstems per 16
ounces of raisins may be present;

(3) Not more than 3 percent, by
weight, of raisins may be poorly devel-
oped, blowovers;

(4) Not more than 5 percent, by
weight, of raisins may be damaged;

(5) Not more than 15 percent, by
weight, of raisins may be visibly sugared;
and

(6) Not more than 5 percent. by
weight, of raisins may be affected by
mold, decay, fermentation, Insect infes-
tation (no live insects are permitted)
imbedded dirt, or other foreign material:
Provided, That:

(I) Not more than 2 percent, by
weight, of raisins may be affected by de-
cay.

(d) "Substandard" Is the quality of
Thompson Seedless Raisins that fail to
meet the requirements (see Table I of
this section) of U. S. Grade C or U. S.
Standard: Provided, That:

(1) Not more than 5 percent, by
weight, of raisins may be affected by
mold, decay, fermentation, insect in-
festation (no live insects are permitted)
imbedded dirt, or other foreign material.

§ 52.1846 Sizes of Muscat Ramns.
The sizes of Muscat Raisins are not in-
corporated in the grades of the finished
product since size, as such, is not a fac-
tor of quality for the purposes of these
grades. The common size designations
and measurement requirements appli-
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cable thereto include, but are not limited
to, the following:

(a) Seeded. (1) "Select" Size raisins
means that not less than 30 percent, by
weight, of all the raisins will not pass
through round perforations 34 inch in
diameter, and the balance will pass
through round perforations 316, inch in
diameter but not more than 5 percent,
by weight, of all the raisins may pass
through round perforations 2%4 inch in
diameter.

(2) "Small" (or "Midget") size raisins
means that all of the raisms will pass
through round perforations 3%4 inch m
diameter and not less than 90 percent,
by weight, of all the raisins will pass
through round perforations 2qa inch in
diameter.

(3) "Mixed" size raisins means a
mixture of sizes that do not meet the
requirements of "Select" size.

(b) Unseeded. (1) "4 Crown" means
raisins that will not pass through round
perforations 424 inch in diameter.

(2) "3 Crown" means raisins that will
pass through round perforations 421
inch in diameter but will not pass
through round perforations 3

4s0 inch M
diameter.

(3) "2 Crown" means raisins that
will pass through round perforations 34jj
inch in diameter but will not pass
through round perforations 246 inch in
diameter.

(4) "1 Crown" means raisins that
will pass through round, perforations
2%, inch in diameter.

§ 52.1847 Grades of Muscat Raisins.
(a) "U. S. Grade A" or "U:S. Fancy" is
the quality of Muscat Raisins that-pos-
sess similar varietal characteristics; that
possess a good typical color with not
more than 10 percent, by weight, of
raisins that may be dark reddish-brown
berries in Soda Dipped Unseeded (Valen-
cia) raisins; that possess a good charac-
teristic flavor- that show development
characteristic of raisins prepared from
well-matured grapes; that contain not
more than 18 percent, by weight, of
moisture, except that Seeded Muscats
may contain not more than 19 percent,
by weight, of moisture; and that meet
the following additional requirements
(see Table II of this section)

(1) Not more than 1 piece of stem per
16 ounces of raisins may be present;

(2) Not more than 10 capstems per
16 ounces of raisins may be present;

(3) Not more than 12 seeds per 16
ounces of raisins in Muscat Seeded Rai-
sins may be present;

(4) Not more than 1 percent, by
weight, of raisins.may be poorly devel-
oped, blowovers;

(5) Not more than 3 percent, by
weight, of raisins may be damaged;

(6) Not more than 5 percent, by
weight, of raisins may be visibly sug-
ared, and

(7) Not more than 3 percent, by
weight, of raisins may be affected by
mold, decay, fermentation, insect in-
festation (no live insects are permitted)
imbedded dirt, or other foreign mate-
rial: Provided, That:

(i) Not more than I percent, by
weight, of raisins may be affected by
decay.

(b) "U. S. .Qrade B" or "U. S. Choice"
is the quality of Muscat Raisins that
possess similar varietal characteristics;
that possess a reaonably good typical
color with not more than 15 percent,
by weight, of raisins that may be dark
reddish-brown berries in Soda Dipped
Unseeded (Valencia) raisins; that pos-
sess a good characteristic flavor; that
show development characteristic of rai-
sins prepared from reasonably well-ma-
tured grapes; that contain not more
than 18 percent, by weight, of moisture,
except that Seeded Muscats may contain
not more than 19 percent, by weight, of
moisture; and that meet the following
additional requirements (see Table II of
this section)

(1) Not more than 2 stems per 16
ounces of raisins may be present;

(2) Not more than 15 capstems per
16 ounces of raisins may be present;

(3) Not more than 15 seeds per 16
ounces of raisins in Muscat Seeded Rai-
sins may be present;

(4) Not more than 2 percent, by
weight, of raisins may be poorly devel-
oped, blowovers;

(5) Not more than- 4- percent, by
weight, of raisins may be damaged;

(6) Not more than 10 percent, by
weight, of raisins may be visibly sugared;
and

(7) Not more than 4 percent, by
weight, of raisins may be affected by
mold, decay, fermentation, insect infes-
tation (no live insects are permitted)
inbedded dirt, or other foreign material:
Provided, That:

(i) Not more than 1- percent, by
weight, of raisins may be affected by
decay.

(c) "U. S. Grade C" or "U. S, Stand-
ard" is the quality of Muscat Raisins
that possess similar varietal character-
istics; that possess a fairly good typical
color with not more than 20 percent,
by weight, of raisins that may be dark
reddish-brown berries In Soda Dipped
Unseeded (Valencia) raisins; that pos-
sess a fairly good flavor; that show do-
velopment characteristic of raisins pro-
pared from fairly well-matured grapes;
that contain not more than 18 percent,
by -weight, of moisture, except that
Seeded Muscats may contain not more
than 19 percent, by weight, of moisture:
and that meet the following additional
requirements (see Table II of this sec-
tion)

(1) Not more than 3 stems per 10
ounces of raisins may be present

(2) Not more than 20 capstems per
16 ounces of raisins may be present;

(3) Not more than 20 seeds per 16
ounces of raisins In Muscat Seeded Rai-
sins may be present;

(4) Not more than 3 percent, by
weight, of raisins may be poorly de-
veloped, blowovers;

(5) Not more than 5 percent, by
weight, of raisins may be damaged;

(6) Not more than 15 percent, by
weight, of raisins may be visibly sugared;
and

(7) Not more than 5 percent, by
weight, of raisins may be affected by
mold, decay, fermentation, insect In-
festation (nolive Insects are permitted),
Imbedded dirt, or other foreign mate-
ral: Provded, That:

(I) Not more than 2 percent, by
weight, of raisins may be affected by
decay.

TABLE II-MAXinuiS ALLOWABLE rO DEECTS IN MUSCAT IAISINS

~. me, U.S
Defects GradeA Grade B] Uradc C SubstandardorOU. S. lor U. S. Ior U,. 

Fancy I Choice Standard

Maximum count (per 10 otnces)

Pieces o1 s te m.----------------------------- 1 I 2
C a . .t. . . . 10 1 5 20 NO 1lmit,Seeds (seeded type) --- -----ases-------------------- 12 15 20 I oSees sededtye)............ ............................. . 12 15 20 Do,

Maximm (by weight) (percent)

Poorly develpedowovers ............... 1 2 I Nolmi
Damaged ------------------- ------------ 8 4 0 Do.
Visibly sugared ----------------- --------------------- a 10 15 Do.
Mold, decay, fermentation, insect Infestation, Imbedded dirt, or a 4 5 .

other foreign material. bu not more han

Decay..-...---------.----- * ---- ------ ------- 1i 2

(d) "Substandard" is the quality of
Muscat Raisins that fail to meet the
requirements (see Table II of this sec-
tion) of U. S. Grade C or U. S. Standard:
Provided, That:

(1) Not more than 5 -percent, by
weight, of raisins may be affected by
mold,! decay, fermentation, insect in-
festation (no live insects are permitted)
imbedded dirt, or other foreign material.

§ 52.1848 Sizes of Sultana Rasns.
Size designations. are not applicable to
Sultana Raisins.

§"52.1849 Grades of Sultana Raiszni.
(a) "U. S. Grade A" or "U. S. Fancy"
is the quality of Sultana Raisins that

possess similar varietal characteristics;
that possess a good typical color; that
possess' a good characteristic flavor;
that show development characteristic of
raisins prepared from well-matured
grapes; that contain not more than 18
percent, by weight, of moisture; and
that meet the following additional re-
quirements (see Table I of this
section)

(1)- Not more than 1 stem per 10
ounces of raisins may be present;

(2) ,Not more than 25 capstems per
16 ounces of raisins may be present;

(3) Not more than 1 percent, by
weight, of raisins may be poorly de-
veloped, blowovers:
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(4) Not more than 2 percent, by
weight, of raisins may be damaged;

(5) Not more than 5 percent, by
weight, of raisins may be visibly sugared;
and

(6) Not more than 3 percent, by
weight, of raisins may be affected by

(b) "U. S. Grade B" or "U. S. Choice"
is the quality of Sultana Raisins that
possess similar varietal characteristics;
that possess a reasonably good typical
color; that possess a good characteristic
flavor; that show development charac-
teristic of raimns prepared from reason-
ably well-matured grapes; that contain
not more than 18 percent, by weight, of
moisture; ahd that meet the following
additional requirements (see Table mH
of this section)

1) Not more than 2 pieces of stem per
16 ounces of raisins may be present;

(2) Not more than 45 capstems per
16 ounces of raisins may be present;

(3) Not more than 2 .percent, by
weight, of raisins may be poorly devel-
oped, blowovers;

(U) Not more than 3 percent, by
weight, of raisins may be damaged;

(5) Not more than 10 percent, by
weight, of raisins may be visibly sugared;
and

(6) Not more than 4 percent, by
weight, of raisins may be affected by
mold, decay, fermentation, insect In-
festation (no live insects are permitted)
imbedded dirt, or other foreign material:
Provided, That:

(i) Not more than 1 percent, by
weight, of raisins may be affected by
decay.

(c) 1"U. S. Grade C" or "U. S. Stand-
ard" is the quality of Sultana Raisins
that -possess similar varietal character-
isties; that possess a fairly good typical
color; that possessa fairly good flavor;
that show development characteristic
of raisins prepared from fairly well-
matured grapes; that contain not more
than 18 percent, by weight, of moisture;
and that meet the following additional
requirements (see Table III of this sec-
tion)

(1) Not more than 3 pieces of stem per
16 ounces of raisins may be present;

(2) Not more than 65 capstems per
16 ounces of raisins may be present;
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mold, decay, fermentation, insect in-
festation (no live insects are permitted),
imbedded dirt, or other foreign mate-
ral: Provided, That:

(i) Not more than 1 percent, by
weight, of raisins may be affected by
decay.

cat Seeded Raisins, mechanical injury
resulting from normal seeding opera-
tions Is not considered damage.

(f) "Visibly sugared" means the ac-
cumulation of crystallized fruit sugars in
the flesh of the raisin or on the surface
which Is readily apparent.

(g) "Mold" means mold filaments or
spores (often characterized by a condi-
tion wherein the skin of the raism ap-.
pears to have been dissolved, leaving a
slimy or sticky appearance, and often re-
sulting in a positive reaction when sub-
merged In a 3-percent hydrogen perox-
ide solution).

(h) "Affected by insect Infestation"
means that the raisins show the presence
of Insects, insect fragments, or excreta.
No live insects are permitted.

ScOaE SEET'

§ 52.1851 Work; sheet for Processe.
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(3) Not more than 3 percent, by io ,n coal
weight, of raisins may be poorly devel-
oped, blowovers;

(4) Not more than 5 percent. by
weight, of raisins may be damaged;

(5) Not more than 15 percent, by
weight, of raisins may be visibly sug-
ared; and

(6) Not more than 5 percent, by
weight, of raisins may be affected by t
mold. decay, fermentation, insect in- Ihsmairn
festation (no live insects are permitted), fm----Sultaa..
imbedded dirt, or other foreign mate- scedsiaM-
rial: Provided, That:

(I) Not more than 2 percent, by
weight, may be affected by decay.

(d) "Substandard" is the quality of
Sultana Raisins that fall to meet the
requirements (see Table 3I1 of this sec- rwrly devc
tion) of U. S. Grade C or U. S. Standard: (l typc).
Provided, That: Dama-,d:.

(1) Not more than 5 percent, by Tbm_weight, of raisins may be affected by L~_a ....

mold, decay, fermentation, insect in- VlblyM,-
festation (no live insects are permitted) ret Lai
inbedded dirt, or other foreign material. d. fsre

EXPLANATIONS Decay (all I~

§ 52.1850 Explanation of terms. (a)
"Capstems" means small woody stems
exceeding Y inch in length which at-
tach the raisins to the branches of the
bunch. 2A=

(b) A "piece of stem" means a portion Ear 13.=
of the branch or main stem. Bche

(c) "Seeds" refers to the whole, fully Well.bimclc
developed seeds which have not been re- (any).
moved during the processing of Muscat Fatly we.
Seeded Raisins. hitc-r ).

(d) "Poorly developed, blowovers" re- Bldd (
fers to berries that are immature, con- Goiden BI=
tain practically no flesh, are very light rn ed ((
in weight, and have very coarse wrinkles.

(e) "Damaged" raisins means raisins p
affected by insect injury or injury from GradoA.
sunburn, scars, mechanical or other GraD B..
means which seriously affects the ap- O.._
pearance, edibility, keeping quality, or
shipping quality of the raisins. In Mts- aNolumi

TABLE ltr-MAiMuMS ALoWABLnPOR DEFECTS ri SULTAA 3A1Sm s

U.S. U.S. GoUS.
GradA Grado GdoUS

Defects cr.5. orU. S. o r. S 'Standa a
Fancy Choice Standard

Maximum count (per Noun=)

Pieoesofstemn ............--- ...---.-.---- --------- 1 2

Capstem s ...... . .. . . . . ................... ..........- 25 45 C5 N o lim IL

Maxmum (by %Tclght) (pczcct)

Poorly developed, blowovers ...................................... 1 1 2 3 No lim i.
Damaged ------------------------------------------------------ 2 3 5 DO.
Visibly sugared ------------------------------------------- s Da.
Mold, decay, fermentation, insect infestation, Imbedded dr orr

other foreign materi. 3 4 5 5.
but not more than. . . . .. . . .. . . .. . . .. . . .. . .-- --------------- --- - ---- --I I 1 1
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SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN RASPBERRIES

PRODUCT DESCRIPTION, TYPES, AND GRADES

§ 52.1871 Product description. Frozen
raspberries are prepared from the prop-
erly ripened fresh fruit of the plant
(Genus rubus) are stemmed and
cleaned; may be packed with or without
packing media; and are frozen and
stored at temperatures necessary for the
preservation of the product.

§ 52.1872 Types (colors) of frozen
raspberries. (a)- "Red" or "red raspber-.
ries" are red or reddish purple in color.

(b) "Black" or "black raspberries" are
black in color.

§ 52.1873 Grades of frozen raspberries
(not for manufacturing) (a) "U. S.
Grade A" or "U. S. Fancy" is the quality
of frozen raspberries that possess similar
varietal characteristics; possess a bright,
practically uniform, typical color; are
practically free from defects; possess a
good character ' possess a normal flavor
and odor; and score not less than 85
points when scored in accordance with
the scohing system outlined in this sub-
part.

(b) "U. S. Grade B" or "U. S. Choice"
Is the quality of frozen raspberries that
possess similar varietal characteristics;
possess a reasonably bright, reasonably
uniform, typical color; are reasonably
free from defects; possess a reasonably
good character; possess a normal flavor
and odor; and score not less than 70
points when scored in accordance with
the scoring system outlined in this sub-
part.

(c) "U. S Grade D" or "Substandard"
Is the quality of frozen raspberries that
fail to meet the requirements of "U. S.
Grade B" or "U. S. Choice."

§ 52.1874 Grades.of frozen raspberries
for manufacturing. (a) "U. S. Grade A
for Manufacturing" or "U. S. Fancy for
Manufacturing" is the quality of frozen
raspberries that possess similar varietal
characteristics; that possess a -bright,
practically uniform, typical color' that
are practically free from defects for the
purposes of manufacturing; that possess
a good character for the purposes of
manufacturing; and that possess a nor-
mal flavor and odor.

(b) "U. S. Grade B for Manufacturing"
or "U. S. Choice for Manufacturing" is
the quality of frozen raspberries that
possess similar varietal characteristics;
that possess a reasonably bright, reason-
ably uniform, typical color; that are rea-
sonably free from defects for the pur-
poses of manufacturing; that possess a
reasonably good character for the pur-
poses of manufacturing; and that pos-
sess a normal flavor and odor.

(c) "U. S. Grade D for Manufactur-
ing" or "Substandard -for Manufactur-
ing" is the quality of frozen raspberries
that fail to meet the requirements of
"U. S. Grade B for Manufacturing" or
"U. S. Choice for Manufacturing."

1 The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.

FACORS OF QUALITY

§ 52.1875 Ascertaining the score and
grade for frozen raspberries (not for
manufacturing) (a) The grade of
frozen raspberries is determined immedi-
ately after thawing to the extent that the
units may be separated easily. The score
and grade of frozen raspberries may be
ascertained by considering, in addition to
the requirements of the respective grade,
the folowing-factors: Color, absence of
defects, and character.

(b) The relative importance of each
factor has been expressed numerically
on the scale of 100. The maximum nulp-
ber of points that may be given for each
factor is:
Factors: Points

Color ---------------------------- 40
Absence of defects ------------------ 40
Character ------------------------ 20

Total score ------------------- 10

(c) "Normal flavor and odor" means
that the raspberries are free from objec-
tionable flavors, off favors, and objec-
tionable odors of any kind.

§ 52.1876 Ascertaining the score of
each factor for frozen raspberries (not
for manufacturing) The essential vari-
ations within each factor are so de-
scribed that the value maybe ascertained
for each factor and expressed numeri-
cally. The numerical range within each
factor is inclusive (for example, "34 to
40 points" means 34, 35, 36, 37, 38, 39, or
40 points)

§ 52.1877 Color-(a) (A) classifica-
tion. Frozen raspberries that possess a
bright, practically uniform, typical color
may be given a score of 34 to 40 points.
"Bright, practically uniform, typical
color" means that the raspberries pos-
sess a bright and good characteristic

color' that not more than 5 percent, by
weight, of the raspberries vary markedly
from the intensity and luster of the char-
acteristic color of well-ripened raspber-
ries; and that none of the raspberries
possess a grey cast or darkening charac-
teristic of oxidation or over-maturity.

(b) (B) cassilication. If the frozen
raspberries possess a reasonably bright,
reasonably uniform, typical color, a.
score of 28 to 33 points may be given,
Frozen raspberries that fall into this
classification shall not be graded above
U. S. Grade B or U. S. Choice, regardless
of the total score for the product (this Is
a limiting rule) "Reasonably bright,
reasonably uniform, typical color" means
that the raspberries possess a reasonably
bright, reasonably good characteristic
color' that not more than 10 percent, by
weight, of the raspberries vary markedly
from the Intensity and luster of the char-
acteristic color of well-ripened raspber-
ries; and that the raspberries may pos-
sess a slight grey cast or slight darkening
characteristic of oxidation or over-
maturity.

(c) (SStd) classification. F r o z e n
raspberries that are definitely dull or off-
color or that fall to meet the require-
ments of paragraph (b) of this section,
may be given a score of 0 to 27 points
and shall not be graded above U. S. Grade
D or Substandard, regardless of the total
score for the product (this Is a limiting
rule)

(d) Evaluation o1 score points. The
evaluation of the score points for the
factor of color may be determined from
Table No. I of this section which indi-
cates the score range In the respective
grades and-the maximum allowances for
frozen raspberries that vary markedly
from the intensity and luster of the
characteristic color of woll-ripened
raspberries'.

xi No. I

Markod
variation

Grade Score Typical color from color
points y r w11u.

ripened
raspborrl

Maximum
(by weight)
(percent)

40 None
3 Bright, good characteristic color; none may pozzcss a

U.S. GradeAorU. S. Fancy ...... 37 grey cast or darkening (oxidation or ovcrma- 2
36 turlty). 3
35 434 6t

32 Reasonably bright, reasonably good; may p0es 0
U. S. Grade B or U. S. Choice ------ I slight grey cast or slight darkening (oxidation or

2 overm t nty).28 1 01
U. S. Grade D or Substandard, ------ 27 or less M oreothan thoallowances pcrmtted for 23points,

§ 52.1878 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material,
caps and portions thereof, sepal-like
bracts and portions thereof, stems, un-
developed raspberries, and damaged
raspberries.

(1) "Harmless extraneous material"
means vegetable substances such. as
weeds, grass, and leaves and any portions
thereof that are harmless.

(2) A "cap" means a loose or attached
full cap or a portion of a cap to which
at least one sepal-like bract or portion
thereof Is attached. A "stem" that Is at-
tached to the cap Is considered a separate
defect.

(3) A "stem" means a stem, either
loose or attached, that Is longer than
Y4 inch.

(4) An "undeveloped r a s p b err y"
means a raspberry or a portion of a rasp-
berry that Is shriveled or in which more
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than one-fourth of the raspberry pos-
sesses hard or undeveloped drupelets or
that possesses deformed areas which ma-
terially affect either the appearance or
the edibility of the product.
(5) A "damaged raspberry" means a

raspberry or a portion of a raspberry that
is damaged by bruises or by pathological,
insect, or other injury or is damaged by
othermeanswhichmateriallyafecteither
the appearance or the edibility of the
product. "Damage" includes any surface
blemish or blenshes on araspberrywhlch
in the aggregate exceed that of a circle
Y inch in diameter or any noticeable
blemish, regardless of area, that extends
into the fruit tissue. Minute, insignificant
injuries are not considered as damage.

(6) "Area" means the aggregate sur-
face covered by the material stated when
such material or portions thereof are
placed in a contiguous position with no
intervening spaces.

(b) (A) crassification. Frozen rasp-
berries that are practically free from
defects may be given a score of 34 to 40
points. "Practically free from defects"
-means that there may be present for
each 16 ounces of net weight an area of
not more than 14 square inch comprising
-harmless extraneous material (such as
-leaves and portions thereof) caps and
portions thereof, and loose sepal-like
bracts and portions thereof; and not
more than 2 stems, including not more
than 1 stem wnch may exceed i/ inch
in length, or 1 piece of harmless extra-
neous material that is not measurable
by area (such as weeds and blades of
grass) and that there may be present not
.more than a total of 5 percent, by weight,
*of raspberries that are undeveloped rasp-
berries and damaged raspberries.

(c) (B) classiftcation. If the frozen
raspberries are reasonably free from de-
fects. a -core of 28 to 33 points may be
given. Frozen raspberries that fall into
this classification shall not be graded
above U. S. Grade B or U. S. Choice,
regardless of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably free from defects" means that there
may be present for each 16 ounces of
net weight an area of not more than J
square inch comprising harmless extra-
neous material (such as leaves'and por-
tions thereof) caps and portions there-
of, and loose sepal-like bracts and por-
tions thereof; and not ivore than 4 stems,
jncluding not more than 1 stem which
may exceed Y2 inch in length, or 1 piece
of harmless extraneous material that is
not measurable by area (such as weeds
and blades of grass) and that there may
be present not more than a total of 10
percent, by weight, of raspberries that
-may be undeveloped raspberries and
damaged raspberries.

(di (SStd) classification. Frozen
raspberries that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 27 points and
shall not be graded above U. S. Grade D
or Substandard, regardless of the total
score for the product (this is a limiting
rule).
(e) Evaluat on of score potnts. The

evaluation of the score points for the
factor of absence of defects may be de-
termined from Table No. I winch indi-

FEDERAL REGISTER

cates the maximum allowance for each
class of defects for the score Indicated.

§ 52.1879 Character-a) General.
The factor of character refers to the tex-
ture and degree of maturity and degree
of disintegration as evidenced by crushed
raspberries.

(1) A "crushed" raspberry is a rasp-
berry in which more than 50 percent of
the drupelets are crushed, broken, or de-
tached, or if the normal shape of the
raspberry is otherwise seriously affected
or destroyed.

(b) (A) classification. Frozen rasp-
berries that possess a good character may
be given a score of 17 to 20 points. "Good
character" means that the raspberries
are mature, well-developed, and prac-
tically intact to the extent that not more
than 5 percent, by weight, of the rasp-
berries may be slightly immature or
slightly over-mature; that" the raspber-
ries are fleshy and tender; that the rasp-
berries and accompanying liquor, f any,
are practically free from detached seed
cells; that not more than 10 percent, by
weight, of red raspberries may be
crushed; and that not more than 5 per-
cent, by weight, of black raspberries may
be crushed.

(c) (B) classificatlon. If the frozen
raspberries have a reasonably good char-
acter, a score of 14 to 16 points may be
given. Frozen raspberries that fall Into
this classification shall not be graded
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above U. S. Grade B or U. S. Choice, re-
gardless of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably good character" means that the
raspberries are reasonably mature, rea-
sonably well-developed, and reasonably
Intact to the extent that not more than
10 percent. by weight, of the raspbrries
may be slightly immature or slightly
over-mature; that the raspberries are
reasonably fleshy and reasonably tender;
that the raspberries and accompanyin
liquor, If any, are reasonably free from
detached seed cells; that not more than
20 percent, by weight, of red raspberries
may be crushed; and that not more than
15 percent. by weight, of black raspber-
ries may be crushed.

(d) (SStd)" classification. Frozen
raspberries that fail to meet the require-
ments of paragraph c) of this section
may be given a score of 0 to 13 points
and shall not be graded above U. S.
Grade D or Substandard, re-ardless of
the total score for the product (this is
a limiting rule).

(e) Evaluation of score points. The
evaluation of the score points for the
factor of character may be determined
from Table No. III of this section which
Indicates the general requirements for
texture and intactness, and the maxi-
mum allowances for variation In matu-
rity and for crushed raspberries for the
score indicated.

TAmn No. H-ALaowscz ron Dzrrzm

Undi-GO armdOm erm -n vastasterblvo I, harnrnel an. nm - velopcdpoints ~t~p2k icsalpr td3 , graa).in and
Grad Po~ts tQ~cpY~rp~-l~k brad and stexul (1nddlagstem dam anedLiam bzr,,l Iover3%Lucb)

Per 15 on iats!c bt nyweizht
Sttma Harm-

Total Over "' merial

40n NameZ9 equaze Inch_ 1I oeNn
33 s'iquamfn _ ___ I. 2 ........ oi 1

U.S. Grade A or U.S. 37 square l= -_ 1 Noneor I !ce 2
Fa Y. 30 squam n h 2 lorpl ece 3

35 sqa zuare Inh - . 2 1 r1 Ice 4
31 square Ineh.- ~ 2 1 or IPte~ 5r33 squme Ln... ....__.... 3 1 or I lew

.32 sq&uare 1-h 3 1 or IP!-ceU.S.oGradeeBorU. S. 3M square lneb 3 l or I piac 7Cholem. s0 square f- 4 1 cr I ple 9
23 square Inch........ .. . 4 I e ece 91 23 1 squ=r lft ___ ........ 4 1 or I p-1ce lc
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Gree. Genral d17rdpt5an of texture nand s11hW dp & rasp-points inutatn=r overature ria I hearte
._._______________tu___,Maxi mum (bwefzbt)
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§ 52.1880 Determination of the grades extent that the units may be separated
of frozen raspberries for manufacturIng, easily. The grade of frozen raspberries
(a) The grade of frozen raspberries for for manufacturing Is ascertained by
manufacturing s determined immedi- considering the following factors, and
ately after thawing a sample to the for which no scoring system is provided:



RULES AND REGULATIONS

Color, absence of defects, and character, that possesses deformed areas which ma-
(b) "Normal flavor and odor" means terally affect either the appearance or

that the raspberries are free from ob- the edibility of the product.
jectionable flavors, off flavors, and ob- (5) A "damaged raspberry" means a
jectionable odors of any kind, raspberry or a portion of a raspberry that

§ 52.1881 Ascertaining the rating of is damaged by bruises or pathological,
each factor for frozen raspberries for insect, or other injury or is damaged by
manufacturing. (See Table No. IV other means which materially affect
§52.1884,whic see abe sum of either the appearance or the edibility of§ 52.1884, which is a brif summary of the product. "Damage" includes any
requirements for grades of frozen rasp- surface blemish or blemishes on a rasp-
berries for manufacturing) berry wich in the aggregate exceed

§ 52.1882 Color-(a) (A) classzfica- that of a circle 1/ inch in diameter or
tion. "U. S. Grade A for Manufactur- any noticeable blemish, regardless of
ing" or "U. S. Fancy for Manufacturing" area, that extends into the fruit tissue.
requires that the frozen raspberries shall Minute, insignificant injuries are not
possess a bright, practically uniform, considered as damage.
typical color. "Bright, practically urn- (6) "Area" means the aggregate sur-
form, typical color" means that the face covered by the material stated when
raspberries possess a bright and good such material or portions thereof are
characteristic color; that not more than placed in a contiguous position with no
5 percent, by weight, of the raspberries intervening spaces.
vary markedly from the intensity and (b) (A) classification. "U. S. Grade
luster of the characteristic color of well- A for Manufacturing" or "U. S. Fancy
ripened raspberries; and that none of for Manufacturing" requires that the
the raspberries possess a grey cast or frozen raspberries shall be practically
darkening characteristic of oxidation or free from defects for the purposes of
over-maturity, manufacturing. "Practically free from

(b) (B) classification. "U. S. Grade defects for the purposes of manufactur-
B for Manufacturing" or "U. S. Choice ing" means that there may be present
for Manufacturing" requires that the for each 16 ounces of net weight an area
frozen raspberries shall possess a rea- of not more than square inch com-
sonably bright, reasonably uniform typ- prising harmless extraneous material
ical color. "Reasonably bright, reason- (such as leaves and portions thereof),
ably uniform, typical color" means that caps and portions thereof, and loose
the raspberries possess a reasonably sepal-like bracts and portions thereof;
bright, reasonably good characteristic and not more than 2 stems, including
color" that not more than 10 percent, by not more than 1 stem which may exceed
weight, of the raspberries vary markedly 2 inch in length, or 1 piece of harmless
from the intensity and luster of the extraneous material that is not measur-
characteristic color of well-ripened rasp- able by area (such as weeds and blades
berries; and that the raspberries may ay a (has ee an blades
possess a slight grey cast or slight dark- of grass) and that there may be pres-
ening characteristic of oxidation or ent not more than a total of 10 percent,
over-maturity, by weight, of raspberries that are undo-

(c) (SStd) classification. F r o z e n
respberries for manufacturing that fail
to meet the requirements of paragraph
(b) of this section for the factor of color
shall be considered U. S. Grade D for
Manufacturing or Substandard for
Manufacturing.

§ 52.1883 Absence of defects-(a)
General. The factor of absence of. de-
fects refers to the degree of freedom
from harmless extraneous material, -caps
and portions thereof, sepal-like bracts
and portions thereof, stems, undeveloped
raspberries, and damaged raspberries.

(1) "Harmless extraneous material"
means vegetable substances such as
weeds, grass, and leaves and any portions
thereof that are harmless.

(2) A "cap" means a loose or attached
full cap or a portion of a cap to which
at least one sepal-like bract or portion
thereof is attached. A "stem" that is
attached to the cap is considered a sep-
arate defect.

(3) A "stem" means a stem, either
loose or attached, that is longer than
'/ inch.

(4) An "undeveloped raspberry"
means a raspberry or a portion of a rasp-
berry that is shriveled or in which more
than one-fourth of the raspberry pos-
sesses hard undeveloped drupelets or

veloped raspberries and damaged rasp-
berries.

(c) (B) classification. "U. S. Grade
B for Manufacturing" or "U. S. Choice
for Manufacturing" requires that the
frozen raspberries shall be reasonably
free from defects for the purposes of
manufacturing. "Reasonably free from
defects for the purposes of manufactur-
°ing" means that there may be present
for each 16 ounces of net weight an area
of not more than 1/2 square inch com-
prising harmless extraneous material
(such as leaves and portions thereof),
caps and portions thereof, and loose
sepal-like bracts and portions thereof;
and not more than 4 stems, including
not more than 1 stem which may exceed
Y2 inch In length, or 1 piece of harmless
extraneous material that is not meas-
urable by area (such as weeds and blades
of grass) and that there may be present
not more than a total of 20 percent, by
weight, of raspberries that are undevel-
oped raspberries and damaged rasp-
berries.

(d) (SStd) classification. F r o z e n
raspberries for manufacturing that fail
to meet the requirements of paragraph
(c) of this section for the factor of ab-
sence of defects shall be considered U. S.
Grade D for Manufacturing or Sub-
standard for Manufacturing.

§ 52.1884 Charactr-(a) G e n o r a .
The factor of character refers to the
texture and degree of maturity and de-
gree of disintegration as evidenced by
crushed raspberries.

(1) A "crushed" raspberry Is a rasp-
berry in which more than 50 percent of
the druplets are crushed, broken, or de-
tached, or If the normal shape of the
raspberry Is otherwise seriously affected
or destroyed.

TTABr. NO. IV-B rIEF SUMMacARY OF REQUIREMENTS FOR GRADES OF FROZEN aSI'nEnmES Fon MANUVAOUIU W

Color

Grades Marked val
atlon from

Typical color color of well'
ripened

rapbcrrica

11 iamum
(by welghg)

U.S. GradeAfor manufacturing or Bright, good characteristic color; none may osscs a grey (prcent)
U. S. Fancy for manufacturing, cast or darkening (oxidation or overmaturmty).

U.S. Grade B for manufacturing or -Reasonably bright, reasonably good; may posse a slight grey 10
U. S. Choice for manufacturing. cast or slight darkening (oxidation or ovcrmaturlty).

Absence of defects

Harmless extraneous material Harmless oxtranouog material Undeveloped
(leaves, etc.), caps, sepal (weeds, grass) and Stems and damaged
like bracts and portlo (including asts over J rapbertlci

Grades thereof inch) g

Maximum

Perle ounces of not weight By wolght

.Percent
U.S. GradeAformanufacturingor 34squarneh ............... 2 stoma, Including 1 stom that 10

D. S. Fancy for manufacturing. may exceed inch or 1
piece barmless material.

U. S. GradeBformanufacturingor %square inch........Z. 4stem, including I stem that 20
U. S. Choice for manufacturing. may exceed f Inch, or 1

piece harmlcss matorl.
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TABLE NO. IV-B=ir SUm-Any OF REQUIRErmnTS FOR GnADis or F aoZN RAuI'nranO S rOx
MANUFACTUREING-COntnued

Character

Slbtly im.
matur nd Cnush-d

Grades llbUy owr- r=pbcxr
General description of texture nd Intactsa matur I

Baximnirn (by r. !ght)
(peent)

U. S. Grade Aformanufacturingor Good character for purposes of m~nufacturing: 10 2
U. S. Fancy for manufacturing, reasonably mature, reasonably well-doveloped,

reasonably intact, reasonably leshy and reason.
ably tender, reasonably free from seed cells.

U. S. Grade Bformanufscturmgor Reasonably good character for purposes of mnu- i3 to
U. S. Choice for manufacturing. fIcturng: fairly mature, "airly well-dereloped,

farly lntact, farlyfleshyandlirly tender. fairly
free from seed cem.

(b) (A) classification. "U. S. Grade
A for Manufacturing" or "U. S. Fancy for
Manufacturing" requires that the frozen
raspberries shall possess a good char-
acter for the purposes of manufacturing.
"Good character for the purposes of
manufactunng" means that the rasp-
berries are reasonably mature, rea-
sonably well-developed, and reasonably
intact to the extent that not more than
10 percent, by weight, of the raspberries
may be slightly immature or slightly
over-mature; that the raspberres are
reasonably fleshy and reasonably tender"
that the raspberries and accompanying
liquor, if any, are reasonably free from
detached seed cells; and that not more
than 25 percent, by weight, of the rasp-
berries may be crushed.

(c) (B) classification. "U. S. Grade B
for Manufacturig" or "U. S. Choice for
Manufacturing" requires that the frozen
raspberries shall 'possess a reasonably
good character for the purposes of man-
ufacturing. '"easonably good char-
acter for the purposes of manufactur-
ing" means that the raspberries are
fairly mature, fairly well-developed, and
fairly intact to the extent that not more
than 15 percent, by weight, of the rasp-
berries may be slightly immature or
slightly over-mature; that the rasp-
berries are fairly fleshy and fairly
tender; that the raspberries and accom-
panying liquor, if any, are fairly free
from detached seed cells; that not more
than 150 percent, by weight, of the rasp-
bemes may be crushed.

(d) (SStd) classification. Frozen
raspberries that fail to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 13 points
and shall not be graded above U. S.
Grade D for Manufacturing or Sub-
standard for Manufacturing.

LOT CERTIFICATION TOLERANCES
§ 52.1885 Tolerances for certification

of o.Oczally drawn samples. (a) 'hen
certifying samples that have been ofFi-
cially drawn and which represent a spe-
cific lot of frozen raspberries, the grade
for such lot will be determined by aver-
aging the total scores of all containers
comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers m the

sample for the factor, subject to such
limiting rule. must be within the range
for the grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§ 52.1886 Score sheet for frozen rasp-
berries (not for manufacturing)

Sire Rnd kind of container -------
Container mark or Identifictlon...............
Label (style of pack: Itatio of fruit to ru=, etc.,

if shown) -----------
Typo (color), If kaown -............

Factors Score points

f(A) 34-40
Color ...................... 40 3 2 3

ICD) '0-27

A b s e n c e o f d e e c t s ------ . I B .-31(D) '0,.27
rA) 17-M0Character ..... ... 2 A (A) 17-

(D) 013
Total sor .... 1 0 . ...

Normal flavor and odor ...--------Grade --- -----

I Indlcates limiting rule.

SUBPART-UNITED STATES STADMAnDs rOR
GRADES OF CANNED SPINACH'1

IDENTITY AND GRADES

§52.1901 Identity. "Canned spinach"
means canned spinach as defined in the
definitions and standards of identity for
canned vegetables (21 CFR 52.990) Is-
sued pursuant to the Federal Food, Drug,
and Cosmetic Act.

§ 52.1902 Grades of canned spinach.1

(a) "U. S. Grade A" or "U. S. Fancy"
is the quality of canned spinach that pos-

2 The requirements of these standards shall
not excuse failure to comply with the provl-
sions of the Federal Food. Drug, and CoSmetic
Act.

a These grades have been ro drafted that
they may be used In grading other greens
such as canned turnip, mustard, and beet
greens, and canned kale. In grading these
products, however, the typical characteristics
of the vegetable shall be considered.

r'ses a good color, possesses a good
character, a normal flavor and odor, is
practically free from defects, and scores
not less than 85 points when scored m
accordance with the scoring system out-
lined in this subpart,

(b) "U. S. Grade C" or "U. S. Stand-
ard" Is the quality of canned spinach
that possesses a fairly good color, pos-
scsses a fairly good character, a normal
flavor and odor, is fairly free from de-
fects, and scores not les than '70 points
when scored in accordance with the scor-
ina system outlined in this subpart.

(c) "U. S. Grade D" or "Substandard"
is the quality of canned spinach that
falls to meet the requirements of U. S.
Grade C or U. S. Standard.

Fn OF coNTAnfn AIM rUnD VM=IHS

§ 52.1903 Recommended fill of con-
tamer. The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purpose of these grades. It is
recommended that each container be
filled with spinach as full as practicable
without imp3irment of quality and that
the product and packing medium occuny
not less than 90 percent of the volume
of the container.

§ 52.1904 Recommended drained
wight. (a) The drained weight recom-
mendations in Table No. I of this section
are not Incorporated in the grades of the
finished products, since drained weight,
as such. is not a factor of quality for the
purpose of these grades.

(b) The drained weight of canned
spinach Is determined by emptying the
contents of the container upon a No. 9
sieve of proper diameter and allowing to
drain for two minutes. A sieve 8 inches
in diameter Is used for the No. 21/,
size can (401 x 411) and for containers
of equal or smaller sizes; and a Sieve 12
inches in diameter is used for containers
larger than the No. 21 size can.
TAm No. I-zco= nr = I Uxiziasz

Dia:ne W iacis (nf Oucs) oarS= ca
Drahned

Container size or designation: Wegata Z TaU.__ 5%b
No. 1 (Picnic) 7
No. 1 Tan- . lo5,
No. 303-.. ... 101.
ITO. 2 . .. 13
No. 21,__ 19
No. I0__ .... co
r,'o. 303 .jar-. . . . .. ,
N~o. 2-11 jar- - - - -..... .. ---

FACTOR S OF QUALIMT

§ 52.1905 Ascertaining the grade. (a)'
The grade of canned spinach is ascer-
tained by considering in conjunction
with the requirements of the respective

'grade, the respective ratings of the fac-
tors of color, absence of defects, and
character.

(b) The relative Importance of each
factor is expressed numerically on a
scale of 100. The maximum number
of points that may be given for each
factor Is:

Factors: Poufr

Absence of defects_____-_ 40

Total ocore ----------------- 10

FEDERAL REGISTER sop,
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(c) "Normal flavor and normal odor"
means that the product is free from ob-
jectionable odors and objectionable
flavors of any kind.

§ 52.1906 Ascertainng the rating for
each factor The essential variations
within each factor are so described that
the value may. be ascertained for each
factor and expressed numerically. The
numerical range within each factor is in-
clusive (for example, "26 to 30 points"
means 26, 27, 28, 29, or 30 points)

§ 52.1907 Color-(a) (A) classtfica-
tion. Canned spinach that possesses a
good color may be given a score of 26 to
30 points. "Good color" means that the
color is the typical green color of young
and tender canned spinach and that
there is not more than a slight variation
in green color.

(b) (C) classification. If the canned
spinach possesses a fairly good color, a
score of 22 to 25 points may be given.
Canned spinach that falls into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is
a limiting rule) "Fairly good color"
means that the canned spinach possesses
a fairly typical green color that may be
variable or slightly dull, but not to the
extent that the appearance of the prod-
uct is seriously affected.

(c) (SStd) classification. C a n n e d
spinach that is definitely off color for

any reason or that fails to meet the re-
quirements of paragraph. (b) of this
section may be given a score of 0 to 21
points and shall not be graded above
U. S., Grade D or .Substandard, regard-
less of the total score for the product
(this is a limiting rule)

§ 52.1908 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
grit, sand, or silt, seed heads, grass and
weeds, crowns of root stubs, root stubs,
and major and minor damage. Minute
insignificant injuries shall not be con-
sidered as damage. The evaluation of
the score points for the factor of absence
of defects may be determined from Table
No. ]a of this section which prescribes the
maximum score which may be allowed
for specified defects.

(1) "Grit, sand, or silt" means any
particles ofearthy material.

(2) "Major damage" means any yel-
low, brown, or other discoloration which
covers an aggregate area of not less
than 1 square inch on one surface of any
leaf, portion of leaf, stem, or portion of
stem, or any pathological damage, or in-
sect Injury affecting any leaf, portion of
a leaf, stem, or portion of a stem.

(3) "Minor damage" means any yel-
low, brown, or other discoloration which
covers an aggregate area of less than 1
square inch on one surface of any leaf,
portion of a leaf, stem, or portion of a
stem.

TABLr No. II-D crEs

Damage Total Totalnumber numberTotal nubr Grss end weeds nme
number Tolal Total of seed of crowns

Gpt t, of root -;l T -to- heads G a of roots
lnge Score sandor stubs-- Per 13 ounces drained weightpoire points per 60 weight

drained MajoMr NoticeablyWeighte Major Aggregate detract fromminor length, appearanceminor ~of product ____

Indae Inches
40 Nono None None None None None None None
39 None None 1-2 1 None 1 None None
38 None 1 3 2 1 2 1 1
37 None 1 4 2 1 3 1 1

8--0 36 None 2 5 3 1 4 2 1
35 None 2 6 3 2 5-6 2 2
34 None 3 7 4 2 7-8 3 2
33 None 3 8 4 2 9-10 3
31 Trace 4 9-10 5 a 12. 4
30 Trace 5 11-12 6 3 13 5 326-S2 29 Trace 5 11-12 6 3 14 6

28 Trace 5 13-14 7 4 15-16 7 4
.27 Trace 6 13-14 7 4 17-18 8 4
26 Trace 6 15-16 8 4 19-20 9 4

0-41 25 or less More than the allowances permitted for 28 score points

(b) (A) classification. Canned spin-
ach that is practically free from defects
may be given a score of 33 to 40 points.
"Practically free from defects" means
that the product contains no grit, sand,
or silt that affects the eating quality
or appearance of the spinach, that for
each 60 ounces of drained weight there
may be present not more than 3 root
stubs; and that for each 13 ounces of
drained weight there may be present:

(1) Not more than 2 tender crowns
which have been cut from root-stubs with
leaf clusters attached;

(2) Major and minor damage affect-
Ing not more than 8 leaves or stems or
portions of leaves or stems, including
major damage affecting not more than 4

leaves or stems or portions of leaves and
stems;

(3) Not more than 2 seed heads; and
(4) Grass or weeds aggregating not

more than 10 inches in length of which
not more than 3 inches may be coarse
grass or weeds and none of the coarse
grass or weeds may be more than % inch
in width measured at the widest point
transversely to the long axis.

(c) (C) classzfication. If the canned
spinach is fairly free from defects, a
score of 26 to 32 points may -be given.
Canned spinach that falls Into this clas-
sification shall not be graded above V. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule) 'Fairly free from

defects" means that the product may
contain a trace of grit, sand, or silt that
does not seriously affect the eating qual-
ity or appearance of the spinach, that
for each 60 ounces of drained weight
there may be present not more than 0
root stubs; and that for each 13 ounces
of drained weight there may be present:

(1) Not more than 4 tender crowns
which have been cut from root stubs
with leaf clusters attached;

(2) Major and minor damage affect-
ing not more than 16 leaves or stems or
portions of leaves or stems, Including
major damage affecting not more than 8
leaves or stems or portlons of leaves or
stems;

(3) Not more than 4 seed heads; and
(4) Grass or weeds aggregating not

more than 20 Inches In length of which
not more than 9 Inches may be coarse
grass or weeds and none of the coarse
grass or weeds may be more than % Inch
in width measured at the widest point
transversely to the long axis.

(d) (SStd) classification. Canned
spinach that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 25 points
and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this Is
a limiting rule)

§ 52.1909 Character-a) Genera?.
The factor of character refers to the
condition and structural characteristics
of the spinach leaves and stems or por.
tions of leaves and stems. The degree of
freedom from coarse or tough leaves and
stems or coarse or tough portions of
leaves and stems, the tenderness of the
spinach, and the degree of raggedness,
disintegration, or (except with respect
to chopped spinach) shredding of leaves
and stems are considered under this
factor.

(b) (A) classification. Canned spin-
ach that possesses a good character may
be scored 26 to 30 points. "Good char-
acter" means that the spinach is tender
and Is practically free from coarse or
tough leaves and stems or coarse or tough
portions of leaves and stems and that the
appearance of the product Is riot ma-
terially affected by ragged, disintegrated
or shredded leaves or stems or portions
of leaves or stems.

c) (C) classification. If the canned
spinach possesses a fairly goodoharacter,
a score of 22 to 25 points may be given,
Canned spinach that falls into this clas-
sification shall not be graded above U, S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is
a limiting rule) "Fairly good character"
means that the spinach may be fairly
tender, and that the appearance of the
product is not seriously affected by rag-
ged, disintegrated, or shredded leaves or
stems or portions of leaves or stems.

(d) (SStd) classification, Canned
spinach that fails to meet the require-
ments of paragraph (6) of this section
may be given a score of 0 to 21 points
and shall not be graded above U, S,
Grade D or Substandard, regardless of
the total score for the product (this is a
limiting rule).



Wednesday, December 9, 1953

2 LOT CERTIFICATION TOLERANCES

§ 52.1910 Tolerance for certification
of officzally drawni samples. (a) When
certifying samples that have been offi-
cidlly drawn and which represent a spe-
cific lot of canned spinach, the grade for
such lot will be determined by averaging
the scores of the containers comprising
the sample, if:

(1) Not more than one-sixth of the
containers comprising the sample fail to
meet all the requirements of the grade
indicated by the average of such total
scores, and with respect to such con-
tamers which fail to meet the require-
ments of the indicated grade by reason
of a limiting rule, the average score of
all containers in the sample for the fac-
tor, subject to such limiting rule, must
be within the range for the grade in-
dicated;

(2) None of the containers comprising
the sample falls more than 4 points be-
low the minimum score for the grade in-
dicated by the average of the total scores;
and

(3) All containers in the lot meet all
applicable standards of quality promul-
gated under the Federal Food, Drug, and
Cosmetic Act, and in effect at the time
,of the aforesaid certification.

SCORE SHEET
352.1911 Score sheet for canned

spinach.

Size and kind of container-...........
Container code or mnarking- -_. I

Net weight (ounces) ---....................
cu,'Ju i ----------- 1 -...........

Jiramed weight (ounes) .....................

Factors Score points

J(fA) 2G-30

s(o) 122-25
(D) I -21

flA) 33-40
Ab~ence of defects ..... 40 (C) 125-32

l(D) '0-25
/(A) 20-30

Charaterr..... s0 1 22-25
() 1 0-2

'Total score._ 10 ioo

Normal flavor and odor .....-

'Indicates limitingrulewithin classificatlon.

SUBPART-UNITED STATES STANDARDS FOa
GRADES OF FROZEz SPINACH'

PRO-DUCT DESCRIPTION, STYLES, AND GRADES

§ 52.1921 Product description. Frozen
spinach is the product prepared from
the -whole or cut, clean, sound, and
succulent leaves and stems of fresh
spinach (Spmacea oleracea) by sorting,
trimmmg, washing, and blanchng such
leaves and stems, which is then frozen
and maintained at temperatures neces-
sary for the preservation of the product.

§ 52.1922 Styles offrozen spZnachL. (a)
"Whole" or "whole leaf" spinach is the
style of frozen spinach that consists sub-

'The requirements of these standards shall
not excuse failure to comply with the pro-
vislons of the Federal Food, Drug, and Cos-
metic Act.

No. 239- 20
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stantially of the leaf ani adjoining por-
tion of the leaf.

(b) "Cut" or "chopped" Is the style
of frozen spinach that consists of the
leaf and adjoining portion of the leaf
which has been cut or chopped into small
pieces.

§ 52.1923 Grades of frozen spinach.
(a) "U. S. Grade A" or 'V. S. Rancy" is
the quality of frozen spinach that pos-
sesses a good flavor and odor, that pos-
sesses a good color, that possesses a good
character, that is practically free from
defects, and that .cores not less than 85
points when scored in accordance with
the scoring system outlined in this
subpart.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen spin-
ach that possesses a fairly good flavor
and odor, that possesses a reasonably
good color, that possesses a reasonably
good character, that is reasonably free
from defects, and that scores not less
than 70 points when scored in accord-
ance with the scoring system outlined in
this subpart.

(c) "Substandard" is the quality of
frozen spinach that fails to meet the re-
quirements of U. S. Grade B or U. S.
Extra Standard.

FACTORS OF QUALITY

§ 52.1924 Ascertaining the grade. (a)
The grade of frozen spinach may-be as-
certained by considering, in conjunction
with the requirements of the respective
grade, the respective ratings of the fac-
tors of color, absence of defects, and
character.

(b) The relative importance of each
factor which is scored is expressed
numerically on the scale of 100. The
maximum number of points that may be
given each such factor is:
Factors: Points

Color ---------------------------- 20
Absence of defects -------------- -Go
Character ------------ - 20

Total score ------------.... 100

(c) The score for the factors of color,
absence of defects, and character is
determined immediately after thawing
to the extent that the product is sub-
stantially free from ice crystals and can
be handled as individual units. A re'i-
resentative sample of the product is
cooked for examination with respect to
flavor and odor.

(d) "Good flavor and odor" means
that the product, after cooking, has a
good characteristic, normal flavor and
odor and is free from objectionable
flavors and objectionable odors of any
kind.

(e) "Reasonably good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor,
but is free from objectionable flavors
and objectionable odors of any kind.

§ 52.1925 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
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is scored is inclusive (for example, "17
to 20 points" means 17, 18, 19, or 20
points)

§ 52.1926 Color-(a) (A) classifica-
ton. Frozen spinach that possesses a
good color may be given a score of 17 to
20 points. Good color means that the
frozen spinach possesses a practically
uniform bright characteristic green
color.

(b) (B) classification. If the frozen
spinach possesses a reasonably good
color, a score of 14 to 16 points may be
given. Frozen spinach that falls into
this classification shall not be graded
above U. S. Grade B orU. S. Extra Stand-
ard regardless of the total score for the
product (this is a limiting rule) "Rea-
sonably good color" means that the
frozen spinach possesses a reasonably
uniform characteristic green color and
may be variable in color but not to the
extent that the appearance of the frozen
product is materially affected.

(c) (SStd) classification. Frozen
spinach that is definitely off color for
any reason, or that falls to meet the
requirements of paragraph (b) of this
section, may be given a score of 0 to 13
points and shall not be graded above
Substandard regardless of the total
.core for the product (this is a limiting
rule).

§ 52.1927 Absence of defects--a)
General. The factor of absence of de-
fects refers to the degree of freedom
from grit, sand, or silt, seed heads, grass
and weeds, crgwns of root stubs, root
stubs, and major and minor damage.

(1) "Grit, sand, or silt" means any
particle of earthy material.

(2) "Minor damage" means damage
by any yellow, brown, or other discolora-
tion which covers an aggregate area of
less than 1 square inch on one sur-
face of any leaf, portion of a leaf, stem,
or portion of a stem (except minute
Insignificant injuries which shall not
be considered as minor damage) or
damage affecting any leaf, portion of a
leaf, stem. or portion of a stem, to the
extent that the appearance or eating
quality of the unit is materially affected
regardless of the area.

(3) "MaJor damage" means damage
by any yellow, brown, or other discolora-
tion which covers an aggregate area of
1 square inch or more on one surface of
any leaf, portion of a leaf, stem, or por-
tion of a stem, or any insect injury or
other damage affecting any leaf, por-
tion of a leaf, stem, or portion of a stem
to the extent that the appearance or
eating quality of the unit is seriously
affected regardless of area.

(b) (A) classification. Frozen spin-
ach that is practically free from defects
may be given a score of 51 to 60 points.
"Practically free from defects" has the
following meanings with respect to the
following styles of frozen spinach:

(1) Whole or whole leaf. No grit,
sand, or silt may be present that affects
the appearance or eating quality of the
frozen spinach, and for each 48 ounces
of the product there may be present not
more than one root stub, and for each
16 ounces of the product there may be
present:
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(i) Not more than 2 tender crowns
of roots with leaf clusters attached;

(ii) Major and minor damage affect-
ing not more than 8 leaves and stems or
portions of leaves and stems, including
major damage affecting not more than
4 leaves and stems or portions of leaves
and stems;

(iii) Not more than 2 seed heads; and
(iv) Grass and weeds aggregating not

more than 10 inches in length of which
not more than 3 inches may be grass
and weeds which detract materially
from the appearance of the product.

(2) Cut or chopped. No grit, -sand; or
silt may be present that affects the ap-
pearance or eating quality of the frozen
spinach, minor damage, major damage,
seed heads, grass, weeds, crowns of root
stubs, and root stubs, or pieces thereof,
may be present that do not materially
affect the appearance or eating quality of
the product.

(c) (B) classification. If the frozen
spinach is reasonably free from defects
a score of 42 to 50 points may be given.
Frozen spinach that falls into this clas-
sification shall not be graded above U. S.
Grade B or U. S. Extra Standard, re-
gardless of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably free from defects" has the following
meanings with respect to the following
styles of frozen spinach:

(1) Whole or whole leaf. A trace of
grit, sand, or silt may be present that
does not materially affect the appear-
ance or eating quality of the frozen
spinach; for each 48 ounces of the prod-
uct there may be present not more than
3 root stubs and for each 16 ounces of
the product there may be present:

(i) Not more than 4 tender crowns of
roots with leaf clusters attached;

(ii) Major and minor damage affect-
ing not more than 16 leaves and stems,
including major damage affecting not
more than 8 leaves and stems or portions
of leaves and stems;

(iii) Not more than 4 seed heads; and
(iv) Grass And weeds aggregating not

more than 15 inches m length of which
not more than 6 inches may be grass
and weeds which detract materially
from the appearance of the product .

(2) Cut or chopped. A trace of grit,
sand, or silt may be present that does
not materially affect the appearance or
eating quality of the frozen spinach;
minor damage, major damage, seed
heads, grass, weeds, crowns of root stubs;
and root stubs, or pieces thereof, may be
present that do not seriously affect the
appearance or eating quality of the
product.

(d) (SStd) classzfication- Frozen
spinach that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 41 points
and shall not be graded above substand-
ard regardless of the total score for the
product (this is a limiting rule)

§ 52.1928 Character-a) G e nera .
The factor of character refers to the
tenderness and condition of the spinach

leaves and stems or portions of leaves
and stems. The degree of freedom from
coarse or tough leaves and stems or
coarse or tough portions of leaves and
stems, and the degree to which the ap-
pearance may be affected by ragged and
torn leaves and stems or ragged and
torn portions of leaves and stems, are
considered tinder this factor.

(b) (A) classtfication. Frozen spin-
ach that possess a good character may
be scored 17 to 20 points. "Good char-
acter" means that the spinach is tender
and practically free from coarse or tough
leaves and stems or coarse or tough por-
tions of leaves and stems and the ap-
pearance of the product is not materially
affected by ragged and torn leaves and
stems or ragged and ton portions of
leaves and stems.

(W) (B) classzfication. If the frozen
spinach possesses a reasonably good
character a score of 14 to 16 points may
be given. Frozen spinach that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard regardless of the total score for the
product (this is a limiting rule) "Rea-
sonably good character" means that the
spinach may possess a few coarse or
tough leaves and stems or coarse or
tough portions of leaves and stems, and
the appearance of the product may be
materially but not seriously affected by
shredded, ragged, or disintegrated leaves
and stems or portions of leaves and
stems.

(d) (SStd) classification. Frozen
spinach that fails to meet the require-
ments, of paragraph (c) of this section
may be given a score of 0 to 13 points
and shall not be graded above Substand-
ard regardless of the total score for the
product (this is a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.1929 Tolerance for certification
of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen spinach, the grade for
such lot will be determined by averaging
the total score of all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the
grade indicated by'the average of such
total scores, and with respect to such
containers which fail to meet the re-
quirements of the indicated grade by
reason of a limiting rule, the average
score of all containers in the sample for
the factor, subject to such limiting rule,
must be within the range for the grade
indicated;

(2) None of the containers comprising
the sample fail more than 4 points be-
low the minimum score for -the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act-and in
effect, at the time of the aforesaid -cer-
tification.

SCORE SHEET

§52.1930 Score shect lor fro."eu.
spznach.

Container size ........................
Container code or marking ...........
LabeL .................................................
Not weight (ounces) ............................. .

Factors Score Points

I (A) 17-20
Color ...................... 20 (11) 114-10

l(8Std.) 10-13
Absence of defects .......... CO ( 1-GO

tSs .,) 10o-41
A 17-20

Character .................. 2 (d 1-10
(88 dJ 1-13

Total score ............ 1100

Grade ------------------------------------- .... ....
Flavor and odor .....................................

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN COOICED SQUASH 1

PRODUCT DESCRIPTION AND ORADES

§ 52.1941 Product description. Fro-
zen cooked squash is the clean, sound,
properly matured product made from
varieties of fall or late type squash which
have been properly prepared by washing,
cutting, cleaning, steaming, reducing to
a pulp and removing seed, and fiber,
The product is then frozen in accordanco
with good commercial practice and
maintained at temperatures necessary
for thepreservation of the product.

§ 52.1942 Grades of frozen cooked
squash. (a) "U. S. Grade A ' or "i. S,
Fancy" is the quality of frozen cooked
squash that possesses a good consistency;
that possesses a good color; that po.q-
sesses a good finish; that is practically
free from defects; that possesses a good
flavor and odor' and scores not less than
85 points when scored In accordance Vwith
the scoring system outlined in this
section.

(b) "U. S. Grade B" or "U, S, Extra
Standard" is the quality of frozen cooked
squash that possesses a reasonably good
consistency, that possesses a reasonably
good color- that possesses a reasonably
good finish; that is reasonably free from
defects; that possesses a fairly good fla.
vor and odor; and scores not lesq than
70 points when scored in accordance with
the scoring system outlined In, this
section.

(c) "Substandard" is the quality of
frozen cooked squash that fails to meet
the requirements of U. S. Grade B or
U. S. Extra Standard.

FACTORS OF QUALITY

§ 52.1943 Ascertaining the grade, (a)
The grade of frozen cooked squash may
be ascertained by considering, in con-
junction with the requirements of the
respective grade, the respective ratings
fbr the factors of consistency, color, fin-
ish, and absence of defects.

(b The relative importance of each
scoring factor is expressed numerically

1 The requirements of those standards shall
not excuse failure to comply with the pro-
visions of the )Federal Food, Drug, and Cos-
mtic Act.
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on te scale of 100. The maximum num-
ber, of points that may be given each
factor is:
Factors: Pointsd nsistency ----------------------- 30

C olor ---.-.- .------------------- .. 20
Finish --.-.-------------------.... 20
Absence of defects -.-............-- s

Total score ------------------- 100

(C) The scores for the factors of con-
sstncy, color, finish. and absence of

defects. are determined after the frozen
cooked squash is heated in a double
boiler, or in a covered pan until thor-
oughily warmed and completely free from.
lee crystals. The warmed product is
then stirred to blend all separated liquid
3nto a uniform mixture. The require-
ments for flavor and odor are also ascer-
tained on the warmed product.

(d) "Good flavor and odor" means
that the product after heating, has a
good, characteristic normal flavor and
odor and is free from objectionable fla-
vors, and objectional odors of any kind.

(e) -lRsonably good flavor and, odor"
means that the product, after heating,
may-be lacking in good flavor and Odor
but is free from objectionable flavors and
objectionable odors of any kind.

§ 52.1944 Aseertaming the ratigs for
the factors whwh are€ scored. The essen-
tial variations -within each factor which
as scored are so described that the value
may be ascertained for each factor and
expressed numerically. The niumerical
range within each factor wich is scored
is inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points)

§ 52.1945 Conssency-(a) (A) clas-
siftcation. Frozen cooked squash that
possesses a good consistency may be
given a score of 26 to 30 points. "Good
consistncy" means that the warmed

Tnmxed squash, after emptying from a
,container to a dry flat surface, forms a
,kell-mounded mass, and that at the end
of, two minutes after emptying on such
surface there is not more than a slight
sepakration of free liquor.

Wb (B) clasication. If the frozen
cooked squash possesses a reasonably
good\ consistency, a score of 21 to 25
pomt may be given. Frozen squash that
falls -Anto tis classification shall not be
graded above U. S. Grade B or U. S. Extra
Standard, regardless of the total score
for tlhe product (tis is a limfiting rule)
"'Reasonably good consistency" means
that ',the warmed mxed squash after
emptying from the container to a dry
flat surface, may be reasonably stiff, but
not excessively stiff; forms -a moderately
mounded mass, and-that at the end of
two minutes, after emptyig on such sur-
face, there may be a moderate, but not
excessive separation of free liquor.

(c) (SStd) classification. Frozen
cooked squash that fals to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 20 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

§ 52.1946 Color-(a) (A) classiftca-
tion. Frozen cooked squash that pos-
sesses a good color may be given a score
of 17 to 20 points. "Good color" means
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that the color of the warmed mixed
squash possesses a practically uniform,
bright, typical color; and is free from
discoloration due to oxidation, or other
causes.

(b) (B) classification. If the frozen
cooked squash possesses a reasonably
good color, a score of 14 to 16 points may
be given. Frozen squash that falls into
this classification shall not be graded
above U. S. Grade B orU. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule). "Rea-
sonably good color" means that the color
of the warmed cooked squash possesses
a reasonably uniform, reasonably bright,
typical color, and the color may be vari-
able or slightly dull but is not off-color.
(c) (SStd) classification. Frozen

cooked squash that Is off-color for any
reason or fails to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above substandard, re-
gardless of the total score for the product
(this is a limiting rule)

§ 52.1947 Fnish--a) General. The
factor of finish refers to the texture of
the product and from freedom from
hardness of the squash particles.

(b) (A) classification. Frozen cooked
squash that possesses a good finish may
be given ascore of 17 to 20 points. "Good
finish" means that the warmed mixed
squash has an even texture, is granular
but not lumpy, pasty or "salvy", and the
squash particles are not hard.
(c) (B) classification. If the frozen

cooked squash possesses a reasonably
good finish, a score of 14 to 16 points may
be given. Frozen squash that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule) "Rea-
sonably good finish' means that the
warmed mixed squash has an even tex-
ture, may lack granular characteristics,
may be slightly pasty or slightly "salvy"
but not decidedly pasty or decidedly
"salvy,"' and the squash particles are not
hard.
(d) (SStd)" classification. Frozen

cooked squash that fails to meet the re-
quirements of paragraph c) of this sec-
tion maybe given a score of 0 to 13 points
and shall not be graded above substand-
ard, regardless of the total score for the
product (this is a limiting rule).

§ 52.1948 Absence o1 defects-(a)
GeneraL The factor of absence of de-
fects refers to the degree of freedom from
sand. grit, or silt, pieces of seed, fiber,
and from dark or off-colored particles.

(1) "Grit, sand, or silt" means any
particle of earthy material.

(b) (A) classification. Frozen cooked
squash that is practically free from de-
fects may be given a score of 25 to 30
points. "Practically free from defects"
means that no grit, sand, or silt may be
present that affects the appearance or
eating quality of the frozen cooked
squash, and that the number, size and
color of the other aforesaid defects pres-
ent individually or collectively do not
more than slightly affect the appearance
or eating quality of the product.
(c) (B) classification. Frozen cooked

squash that is reasonably free from de-
fects may be given a score of 21 to 24

points. Frozen squash that falls into this
classification shall not be graded above
U. S. Grade B or U. S. Extra Standard,
regardless of the total score for the prod-
uct (this Is a limiting rule). "Reason-
ably free from defects" means a trace of
grit, sand, or silt may be present that
does not materially affect the appearance
or eating quality of the frozen cooked
squash, and that any of the other afore-
said defects present Individually or col-
lectively may be noticeable but are not so
large, so numerous, or of such contrast-
ing color as to seriously affect the ap-
pearance or eating quality of the product.

(d) CSStd) classification. Frozen
cooked squash which fails to meet the
requirements of paragraph (c) of this
section may be given a score of 0 to 20
points and shall not be graded above sub-
standard, regardless of the total score
for the product (this is a limiting rule).

LOT CERTMICATI0I TOLERANCES

§ 52.1949 Tolerances for certification
of oIlclally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a
specific lot of frozen cooked squash, the
grade for such lot will be determined by
averaging the total scores of the contain-
ers comprising the sample. if, with re-
spect to those factors which are scored:

(1) Not more than one-sixth of the
containers falls to meet the grade indi-
cated by the average of such total scores;

(2) None of the containers falls more
than four points below the minimum
score for the grade indicated by the
average of such total scores;

(3) None of the containers falls more
thanone grade below the grade indicated
by the average of such total scores;

(4) The average score of all containers
for any factor subject to a limiting rule
is within the score range of that factor
for the grade indicated by the average of
the total scores of the containers com-
prising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at the time of the aforesaid certifi-
cation.

SCORE SHEET

§52.1950 Score sheet for frozen

cooked squash.

Nmbcr, eke, and ktn4 of cntanc-r - _
Contalner zaarks or fdcnt ...... ..

Factor [ co'rolnt3

CcL-a.y ----- .. . (1) 121-25

I (SStd.) '0-ni( A) 17-20
________ 20 (B) 114-16

I(S~td.) 2 0-13
(A) 21-210

Pla.L-b.- .-- 5 (B) 114-16

Ms)10.13

hveor and o dr..

2ndfrateUltIngrUbh.
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RULES AND REGULATIONS

SU13PART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN SQUASH (SmMIEa
TYPE) 1

PRODUCT DESCRIPTION, STYLES, AND GRADES
§ 52.1961 Product d es crz ption.

"Frozen squash" is the fresh, sound, im-
mature product from the squash (sum-
mer type) plant hereinafter called
frozen squash, which has been properly
prepared and properly blanched, and is
then frozen in accordance with good
commercial practice and maintained at
temperatures necessary for the preser-
vation of the product.

§ 52.1962 Styles of frozen squash.
(a) Sliced.

(b) Cut.
§ 52.1963 Grades of frozen summer

squash. (a) "U. S. Grade A" or U. S.
Fancy" is the quality of frozen squash
that possesses similar varietal charac-
teristics; that possesses a good flavor.and
odor; that possesses a good color; that
is practically free from defects; that
possesses a good character- and that
scores not less than 85 points when
scored in accordance with the scoring
system outlined in this subpart.

(b) "U. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen squash
that possesses similar varietal character-
istics; that possesses a reasonably good
flavor and odor; that possesses a reason-
ably good color; that is reasonably free
from defects; that possesses a reasonably
good character; and that scores not less
than 70 points when scored in accord-
ance with the scoring system outlined in
this subpart.
(c) "Substandard" is the quality of

frozen squash that fails to meet the re-
quirements of U. S. Grade B or- U. S.
Extra Standard.

FACTORS OF QUALIrY
§ 52.1964 Ascertaining the grade.

(a) The grade of frozen squash may be
ascertained by considering, in conjunc-
tion with the requirements of the respec-
tive grade, the respective ratings for the
factors of color, absence of defects, and
character.

(b) The relative importance of each
scoring factor is expressed numerically
on the scale of 100. The maximum
number of points that may be given each
factor is:
Factors: Points

Color ------------------------------ 20
Absence of defects ------------------ 40
Character -- ------- -------------- 40

Total score ------------------- 100
(c) The scores for the factors of color,

absence of defects, and character are de-
termined immediately after thawing so
that the product is suficiently free from
ice crystals to permit proper handling as
individual units, and a representative
sample of the product is cooked to ascer-
tain tenderness of the frozen squash be-
fore final evaluation of the score for
character. Flavor and odor are also
ascertained on the cooked product.

'-The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.

(d) "Good flavor and odor" means
that the product after cooking has a
good, characteristic normal flavor and
order and is free from objectionable fla-
vors and objectionable odors of any kind.

(e) "Reasonably good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor
but is free from objectionable flavors and
objectionable odors of any kind.

.§ 52.1965 Ascertainzng the ratings for
the factors which, are scored. The es-
sential variations within each factor
wlch is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
is scored is inclusive (for example, "17
to 20 points" means 17, 18, 19, or 20
points)

§ 52.1966 Color-(a) (A) classiftca-
tion. Frozen squash that possesses a
good color may be given a score of 17 to
20 points. "Good color" means that the
color of the squash is bright and typical
of young and tender squash of similar
varietal characteristics which has been
properly processed.

(b) (B) classification. If the frozen
squash possesses a reasonably good color,
a score of 14 to 16 points may be given.
Frozen squash that falls into this classi-
fication shall not be graded above U. S.
Grade B or U. S. Extra Standard, regard-
less of.the total score for the product
(this is a limiting rule). "Reasonably
good color" means that the color of the
squash is typical of'reasonably young
and tender squash of similar varietal
characteristics which has been. prop-
erly processed.

(c) (SStd) classification. Frozen
squash that fails to meet 'the 1equire-
ments of paragraph (b) -of this section
may be given a score of 0 to 13 points and
shall not be graded above Substandard,
regardless of the-total score for the prod-
uct (this is a limiting rule)

§ 52.1967 Absence of defects.-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
harmless extraneous vegetable material,
sand, grit, or silt, poorly cut units, units
damaged by mechanical Injury, and
units damaged by discoloration, scars,
insect injury, or damaged by other
means.

(1) "'Unit" means a whole squash or
a portion of a squash.

(2) "Damaged unit" means- any unit
damaged by discoloration, scars, insect
injury, or by any other means except
damaged by mechanical injury to the
extent that the appearance or eating
quality of the product is materially
affected.

(3) "Seriously damaged" means dam-
aged to the ext~nt that the appearance
or eating quality of the unit is seriously
affected.

(4) "Harmless extraneous vegetable
materiar' means leaves, detached stems
or portions thereof, or other similar
vegetable material.

(5) "Poorly cut" -means units with at-
tached stems or stem material, very
ragged units, or pieces of less than Y2
slice in sliced style squash.

(6) "Damaged by mechanical injury"
means broken or mashed to such an

extent that the appearance or eating
quality of the unit Is seriously affected.

(7) "Sand, grit, or silt" means 'any
particle of earthy material.

(b) (A) classification. Frozen sqtash
that Is practically free from defects may
be given a score of 34 to 40 points.
"Practically free from defects" means
that the product contains no grit, sand,
or silt that affects the eating quality or
appearance of the frozen squash; that
for each 12 ounces of units there may be
present not more than one piece of harm-
less extraneous vegetable material. The
combined weight of all other defects and
defective units must not exceed 8 percent
of the weight of the units: Provided,
That

(1) Not more than 4 percent, by
weight, Is of damaged units and of such
4 percent, not more than one-fourth
thereof or 1 percent, by weight, of all
the units consist of units that are seri-
ously damaged; or

(2) Not more than 6 percent, by
weight, Is of poorly cut units, or of units
damaged by mechanical injury, or any
combination thereof of not more than 0
percent, by weight.
(c) (B) classification. If the frozen

squash is reasonably free from defects, a
score of 28 to 33 points may be given.
Frozen squash that falls Into this olassi-
fication shall not be graded above U. S.
Grade B or U. S. Extra Standard, regard.
less of the total score for the product
(this is a limiting rule) "Reasonably
free from defects" means that the prod-
uct may contain a trace of sand, grit, or
silt that does not materially affect the
eating quality or appearance of the fro-
zen squash; that for each 12 ounces of
units there may be present not more than
two pieces of harmless extraneous vege-
table material. The combined weight of
all other defects and defective units must
not exceed 12 percent of the weight of
the units: Provided, That

(1) Not more than 8 percent, by
weight, Is of damaged units and of such
8 percent, not more than one-fourth
thereof or 2. percent, by weight, of all the
units consist of units that are seriously
damaged.

(2) Not more than 10 percent, by
weight, Is of poorly cut units, or of units
damaged by mechanical Injury, or ,any
combination thereof of not more than 10
percent, by weight.

(d) (SStd) classifleation. V rozen
squash that fails to meet the require-
ments of paragraph (a) of this section
may be given a score of 0 to Z7 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this Is a limiting rule)

§ 52.1968 Character-(a) General.
The factor of character refers to the
fleshy texture, the tenderness, and the
degree of development of the seeds.

(b) (A) classification. Frozen squash
that possesses a good character may be
given a score of 34 to 40 points. "Good
character" means that the units ar,
practically Intact, are fleshy and tender,
that the seeds are in the immature stage,
and that not more than 5 porcont, by
weight of the units may be of reasonably
good character.

(cY (B) classification. If the frozen
squash possesses a reasonably good char-
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acter, a score of 28 to 33 points may be
gsv~n. Frozen squash that falls into this
classification shall not be graded above
U. S. Grade B or U. S. Extra Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Reason-
ably good character" means that the
units may show slight disintegration,
may have lost to a considerable extent
their fleshy texture, may be reasonably
tender, and that the seeds may have
passed the immature stage of maturity,
but are not hard and that not more than
10 percent, by weight, of the units fails
to meet the requirements for reasonably
good character.

(d) (SStd) classification. Frozen
squash that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 27 points
and-shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

LOT CERTI ICATION TOLERANCES

§ 52.1969 Tolerance for certification
of offlcilly drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of frozen squash, the grade for
such lot will be determined by averaging
the total score for all containers, if:

(1) Not more than one-sixth of the
containers comprising the sample fails
to meet all the requirements of the grade
indicated by the average of such total
scores, and with respect to such con-
tamers which fail to meet the require-
ments of the indicated grade by reason
of a -limiting rule, the average score of
all containers in the sample for the fac-
tor, subject to such limiting rule, must
be within the range for the grade indi-
cated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the nmmum score for the grade
indicated by the average of the total

>scores; and) (3) All containers comprising the
sample meet all applicable standards of
qiality promulgated under the Federal
Fo d, Drug, and Cosmetic Act and m ef-
fec at the time of the aforesaid certifi-
caeion.

SCORE SHEET

52.1970 Score sheet for frozen
squash (summer type)

Number, size, and kind of container ................
Contamer marksor identification- ....... ...-- .
Label -..-----------.--- ....----------------- ---
Net weizht (ounces) ...............-------------
Style (sliced, cut) .....-----------.------------

Factors Score points

(A) 17-20
Color ......---------------- 20 (B) 114-6

I(Srtd.) 1 0-13
A) 34-40

Absence of defects-...... 40 (B) 128-3
'Std.) 20-27

(A) 34-40
Character ....----------- 40 (B) t 23-33, (Std.) 10-27

Total score .........- . 1d

Flavor and odor - ...............---

Grade .- ..--------- -.------------ - -

IIndicates limiting rule.

FEDERAL REGISTER

SUBPART-UNITED STATES STANDARDS FOI
GRADES or F2OZr STnAwBonz I

PRODUCT DESCRIPTION, STYLES, SIZES, AID
GRADES

§ 52.1981 Product description. Frozen
strawberries are prepared from the prop-
erly ripened fresh fruit of the straw-
berry plant (Fragaria virginlana) are
stemmed, washed, and sorted; may be
packed with or without packing media;
and are frozen and stored at tempera-
tures necessary for the preservation of
the product.

§ 52.1982 Styles of froz= straw-
berries. (a) "Whole" or "whole straw-
berries."

(b) "Sliced" or "sliced strawberries."
§ 52.1983 Sizes of whole strawberries.

Except with respect to "U. S. Grade A"
or "U. S. Fancy" grade (not for manu-
facturing), the size of whole strawberries
is not incorporated in the grades of the
finished product since size. as such, Is not
a factor of quality for the purpose of
these grades. When used in connection
with the following sizes of whole straw-
berries, the term "diameter" means the
greatest dimension measured at right
angles to a straight line running from
the stem to the apex:

(a) Small size. Whole strawberries
that measure less than % inch in diam:'
eter.

(b) Medium size. Whole strawberries
that measure % inch to 1 inch, Inclusive,
m diameter.

(c) Large size. Whole strawberries
that measure more than 1 inch in
diameter.

§52.1984 Grades of frozen straw-
berries (not for manufacturing). (a)
"U. S. Grade A" or "U. S. Fancy" Is the
quality of frozen strawberries that pos-
sess similar varietal characteristics; pos-
sess a bright, practically uniform, typical
color; are practically free from defects;
possess a good character; possess a nor-
mal flavor and odor; and score not less
than 85 points when scored in accord-
ance with the scoring system outlined
in this subpart. In addition to the fore-
going requirements, whole strawberries
of this grade may contain not more than
5 percept, by count, of whole straw-
berries that are small size, i. e., less than
% inch in diameter.

(b) "tU. S. Grade B" or "U. S. Choice"
is the quality of frozen strawberries that
possess similar varietal characteristics;
possess a reasonably bright, reasonably
uniform, typical color; are reasonably
free from defects; possess a reasonably
good character; possess a normal flavor
and odor; and score not less than 70
points when scored in accordance with
the scoring system outlined in this
subpart.

(c) ". S. Grade D" or "Substandard"
is the quality of frozen strawberries that
fail to meet the requirements of "U. S.
Grade B" or "U. S. Choice."

§ 52.1985 Grades of frozen strawber-
ries for manufacturing. (a) "U. S.

2 The requirements of these standards chall
not excuse failure to comply N7lth the pro-
visions of the Federal Food, Drug, and Cos-
metic Act.
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Grade A for .1anufacturing" or "U. S.
Fancy for Manufacturing" is the quality
of frozen strawberries that possess simI-
lar varietal characteristics; that are of
any size; that possess a bright, prac-
tically uniform, typical color; that are
practically free from defects; that pos-
sess a good character for the purposes
of manufacturing; and that possess a.
normal flavor and odor.

(b) "U. S. Grade B for Manufactur-
ing" or "U. S. Choice for Manufactur-
Ing" is the quality of frozen strawbefries
that possess similar varietal character-
istics; that are of any size; that possess
a reasonably bright, reasonably uniform,
typical color; that are reasonably free
from defects; that possess a reasonably
good character for the purposes of man-
ufacturing; and that possess a normal
flavor and odor.

(c) "U. S. Grade D for Manufactur-
Ing" or "Substandard for Manufactur-
ing" is the quality of frozen strawberries
that fail to meet the requirements of
"U. S. Grade B for Manufacturing " or
"UJ. S. Choice for Manufacturing."

FACTORS OF QUALITY

§ 52.1986 Ascertaining the score and
grade for frozen strawberries (not for
manufacturing) (a) The grade of fro-
zen strawberries is determined immedi-
ately after thawing to the extent that
the units may be separated easily. The
score and grade of frozen strawberries
may be ascertained by considering, in
addition to the requirements of the
respective grade, the following factors:
Color, absence of defects, and character.

(b) The relative Importance of each
factor has been expressed numerically
on the scale of 100. The maximum num-
ber of points that may be given for each
factor is:
Factors: Points

Color --------- 40
Abzcnco of decf_ 40
Character-------------- 2a

Tot-l----- 100
(c) "Normal flavor and odor" means

that the strawberries are free from ob-
Jectionable flavors, off flavors, and objec-
tionable odors of any kind.

§ 521987 Ascertaining the score of
each. factor for frozen strawberries (not
for manufacturing). The essential van-
ations within each factor are so described
that the value may be ascertained for
each factor and expressed numerically.
The numerical range within each factor
is Inclusive (for example, "34 to 40
points" means 34, 35, 36, 37, 38, 39, or
40 points).

§ 52.1988 Color-(a) General. "Well
colored" means that not less than four-
fifths, in the aggregate, of the surface
of the whole strawberry Is the red or pink
color characteristic of strawberries of
similar varieties, and that the surface
(including cut surfaces) of the sliced
strawberry is the typical color, charac-
teristic of well-ripened strawberries of
similar varieties.

(b) (A) classification. Frozen straw-
berries that possess a bright, practi-
cally uniform, typical color may be given
a score of 34 to 40 points. "Bright, prac-
tically uniform, typical color" means
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that the whole and sliced strawberries
possess a bright arId good characteristic
red or pink color, reasonably free from a
slightly dull, slightly grey, or slightly
reddish-brown cast; and that there may
be present not morethan 5 percent, by
count, of the whole strawberries that are
not well colored and not more than 5
percent, by weight, of the sliced straw-
berries that are not well colored.

(c) (B) classification. If the frozen
strawberries possess a reasonably bright,
reasonably uniform, typical color, a score
of 28 to 33 points may be given. Frozen
strawberries that fall into this classifi-
cation shall not be graded above U. S.
Grade B or U. S. Choice, regardless of
the total score for the product (this is
a limiting rule) "Reasonably bright,
reasonably uniform, typical color" means
that the whole and sliced strawberries
possess a reasonably good characteristic
red or pink color that may possess a
slightly dull, slightly grey, or slightly
reddish-brown cast; and that there may
be present not more than 10 percent, by
count, of the whole strawberries that are
not well colored and not more than 10
percent, by weight, of the sliced straw-
berries that are not well colored.

(d) (SStd) classification. Frozen
strawberries that are definitely dull or
off-color or that fail to meet the require-
ments of paragraph (c) of this section,
may be given a score of 0 to 27 points
and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this is
a limiting rule)

(e) The evaluation of the score points
for the factor of color may be determined
from Table No. I of this subpart which
indicates the score range in the respec-
tive grades and which denotes the typical
color in frozen strawberries and the max-
imum allowance for frozen strawberries
that are not well colored for the score
indicated.

§ 52.1989 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material, caps
and portions thereof, sepal-like bracts
and portions thereof, stems, short stems,
undeveloped strawberries, and damaged
strawberries.

(1) "Harmless extraneous material"
means vegetable substances such as
weeds, grass, and leaves and any por-
tions thereof that are harmless.

(2) A "cap" means a loose or attached
full cap or a portion of a cap to which at
least one sepal-like bract or portion
thereof Is attached. A "short sten"
that is attached to a cap is considered a
part of the cap. A "stem" that s at-
tached to the cap is considered a separate
defect.

(3) A "stem" means a stem, either
loose or attached, that is longer than s
inch.

(4) A "short stem" means a stem
that Is Ya inch or less in length and which
may Include the center portion of a cap
to which no sepal-like bract or portion
thereof is attached.

(5) An "undeveloped strawberry"
means a strawberry or a portion of a
strawberry that possesses a hard, seedy,
or deformed end or that possesses de-

formed areas winch materially affect
either the appearance or the edibility of
the product.

(6) A "damaged strawberry" means
a strawberry or a portion of a strawberry
that is damaged by bruises or by patho-
logical, insect, or other injury or is dam-
aged by other means which materially
affect either the appearance or the edi-
bility of the product. Minute, Insignifi-
cant injuries are not considered as dam-
age.

(7) "Area" means the aggregate sur-
face covered by the material stated when
such material or portions thereof are
placed in a contiguous position with no
intervening spaces.

(b) (A) classification. Frozen straw-
berries that are practically free from de-
fects may be given a score of 34 to 40
points. '"ractically free from defects"

has the following meanings with respcot
to the following styles of frozen straw-
berries:

(1) Whole. There may be present for
each 16 ounces of net weight an area of
not more than /4 square inch comprising
harmless extraneous material (such as
leaves and portions thereof) caps and
portions thereof, and loose sepal-like
bracts and portions thereof; not more
than 2 stems, including not moro than 1
stem which may exceed 1/2 Inch In longth,
or 1 piece of harmless extraneous ma-
terial that is not measurable by area
(such as weeds and blades of grass),
and not more than 16 short stems; and
there may be present not more than a
total of 5 percent, by weight, of wholo
strawberries that are undeveloped straw-
berries and .of whole strawberries that
are damaged strawberries,

TABA -No. I-ALt0w IcES For COLOR

Wholoe not iSliced, not
Grade Score Whole and sliced, typical color well colored wellco

pointsolo

Maxlimum

By count fu feightll
(percent) (percent)

40 None .........

38 Bright and good characteristic red or plnh 1 1
U.3S. Grad AorU.S.Fancy color; reasonably free from a sllghtly dull, 2 2

30 slightly groy, orslightlyreddish-brown cast. 3 3J5 4 4
34 6 5F 3315'
32 Reasonably good characteristic red or pnk 0

U. S. Grade B or U. S. Choice. ma Of tly dull, slightly7 7
30 color; a oc 8 8
29 grey, or slightly reddsh-brown cast. 8
28 10 10U. S. Grade D or Substandard- 27 or less More than the allowances permitted for 23 points

(2) Sliced. There may be present for
each 16 ounces of net weight an area of
not more than :4 square inch comprising
harmless extraneous material (such as
leaves and portions thereof) caps and
portions thereof, and loose sepal-like
bracts and portions thereof; not more
than 2 stems, including not more than 1
stem which may exceed Y2 inch in length,
or 1 piece of harmless extraneous mate-
rial that is not measurable by area (such
as weeds and blades of grass) and not
more than 16 short stems; and there may
be present not more than a total of 22
percent, by weight, of sliced strawberries
that are undeveloped units of strawber-
ries and of sliced strawberries that are
damaged units of strawberries.

(c) (B) classification. If the frozen
strawberries are reasonably free from
defects, a score of 28 to 33 points may
be given. Frozen strawberries that fall
into this classification shall not be graded
above U. S. Grade B or U. S. Choice,
regardless of the total score for the prod-
uct (ftis is a limiting rule) "Reason-
ably free from defects" has the following
meanings with respect to the following
styles of frozen strawberries:

(1) Whole. There may be present for
each 16 ounces of net weight an area of
not more than 2 square inch comprising
harmless extraneous material (such as
leaves and portions thereof) caps and
portions thereof, and loose ;epal-llke
bracts and portions thereof; not more
than 4 stems, including not more than 1
stem which may exceed Y2 inch in length,
or 1 piece of harmless extraneous mate-

rial that Is not measurable by area (such
as'weeds and blades of grass), and not
more than 32 short stems; and there may
be present not more than a total of 10
percent, by weight, of whole strawberries
that are undeveloped strawberries and of
whole strawberries that are damaged
strawberries.

(2) Sliced. There may be present for
each 16 ounces of net weight an area of
not more than 1/2 square inch comprisl'ng
harmless extraneous material (suche as
leaves and portions thereof), caps And
portions thereof, and loose sepal,-like
bracts and portions thereof; not more
than 4 stems, Including not more than 1
stem which may exceed 1/2 Inch in length,
or 1 piece of harmless extraneoUs mate-
rial that is not measurable by area (such
rs weeds and blades of grass) and not
more than 32 short stems; and there may
be present not more than a total of 5 per-
cent, by weight, of sliced strawberries
that are undeveloped units of strawber-
ries and of sliced strawberries that are
damaged units of strawqerrIes,

(d) (SStd) classification. F r o z e n
strawberries that fail to meet the re-
quirements of paragraph () of this sec-
tion may be given a score of 0 to 27 points
and shall not be graded above U. S. Grade
D or Substandard, regardless of the total
score for the product (this is a limiting
rule)

(e) Evaluation of score Voints, The
evaluation of the score points for the
factor of absence of defects may be
determined from Table No. Il of this
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§ 52.1994 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous material, caps
and portions thereof, sepal-like bracts
and portions thereof, stems, short stems,
undeveloped strawberries, and damaged
strawberries.

(1) "Harmless extraneous material"
means vegetable substances such as
weeds, grass, and leaves and any portions
thereof that are harmless.

(2) A "cap" means a loose or at-
tached full cap or a portion of a cap
to which at least one sepal-like bract or
portion thereof is attached. A "short
stem" that is attached to a cap is con-
sidered a part of the cap. A "stem"
that is attached to the cap Is considered
a separate defect.

(3) A "stem" means a stem, either
loose or attached, that Is longer than Y
inch.

(4) A "short stem" means a stem that
Is Y inch or less in length and which
may include the center portion of a cap
to which no sepal-like bract or portion
thereof is attached.

(5) An "undeveloped strawberry"
means a strawberry or a portion of a
strawberry that possesses a hard, seedy,
or deformed end or that possesses de-
formed areas which materially affect
either the appearance or the edibility of
the product.

(6) A "damaged strawberry" means a
strawberry or a portion of a strawberry
that Is damaged by bruises or by patho-
logical, insect, or other injury or is dam-
aged by other means which materially
affect either the appearance or the edi-
bility of the product. Minute, insignifi-
cant injuries are not considered as'dam-
age.

(7) "Area" means the aggregate sur-
face covered by the material statedwhen
such material or portions thereof are
placed in a contiguous position with no
intervening spaces.

(b) (A) classtfication. 1"U. S. Grade
A for Manufacturing" or "U. S. Fancy for
Manufacturing" requires that the frozen
strawberries shall be practically free
from defects. "Practically free from de-
fects" has the following meaning with
respect to the following styles of frozen
strawberries:

(1) Whole. There may be present f6r
each 16 ounces of net weight an area of
not more than Y square inch comprising
harmless extraneous material (such as
leaves and portions thereof), caps and
portions thereof, and loose sepal-like
bracts and portions thereof; not more
than 2 stems, including not more than 1
stem which may exceed Y2 inch in length,
or 1 piece of harmless extraneous mate-
rial that is not measurable by area (such
as weeds and blades of grass) and not
more than 16 short stems; and there may
be present not more than a total of 5 per-
cent, by weight, of whole strawberries
that are undeveloped strawberries and of
whole strawberries that are damaged
strawberries.

RULES AND REGULATIONS

(2) Sliced. There may be present for
each 16 ounces of net weight an area of
not more than YV square inch comprising
harmless extraneous material (such as
leaves and portions thereof), caps and
portions thereof, and loose sepal-like
bracts and portions thereof; not more
than 2 stems, including not more than
1 stem which may exceed 1/ inch in
length, or 1 piece of harmless extraneous
material that is not measurable by area
(such as weeds and blades of grass)
and not more than 16 short stems; and
there may be present not more than a
total of 2V/ percent, by weight, of sliced
strawberries that are undeveloped-units
of strawberries and of sliced strawberries
that are damaged units of strawberries.

(c) (B) classification. "U. S. Grade
B for Manufacturing" or "U. S. Choice
for Manufacturing" requires that the
frozen strawberries shall be reasonably
free from defects. "Reasonably free

-from defects" has the following mean-
mg with respect to the following styles
of frozen strawberries:

(1) Whole. There may be present for
each 16 ounces of net weight an area of
not more than. Y2 square inch comprising
harmless extraneous material (suchr as
leaves and portions thereof) caps and
portions thereof, and loose sepql-like
bracts and portions thereof; not more
than 4 stems, -including not more than 1
stem which may exceed V/ inch in length,
or 1 piece of harmless extraneous mate-
nal that is not-measurable by area (such
as weeds and blades of grass) and not
more than 32 short stems; and there may
be present not more than a total of 10
percent, by weight, of whole strawberries
that are undeveloped strawberries and
of whole strawberries that are damaged
strawberries.

(2) Sliced. There may be present for
each 16 ounces of net weight an area of
not more than Y2 square inch comprising
harmless extraneous material (such as
leaves and portions thereof) caps and
portions thereof, and loose sepal-like
bracts and portions thereof; not more
than 4 stems, including not more than
1-stem which may exceed 1 inch in
length, or 1 piece of harmless extraneous
material that is not measurable by area
(such as weeds and blades of grass) and
not more than 32 short stems; and there
may be present not more than a total of

5 percent, by weight, of sliced straw-
berries that are undeveloped units of
strawberries and of sliced strawberries
that are damaged units of strawberries.

(d) (S~td) classiflcation. Frozen
strawberries for manufacturing that fail
to meet the requirements of paragraph
(c) of this section for the factor of ab-
sence of defects shall be considered U. S.
Grade D for Manufacturing or Substand-
ard for Manufacturing.

§ 52.1995 Character-(a) General.
The factor of character refers to the tox-
ture and degree of disintegration or the
degree of wholeness as evidenced by
crushed or partial strawberries fnd
mushy strawberries.

(1) A "crushed or partial strawberry"
is a strawberry that has been excessively
trimmed or has become disintegrated so
that the portion remaining intact is less
than one-half of the apparent wholo
9trawberry.

(2) "Mushy strawberries" are straw-
berries that are so soft that they are a
pulpy mass.

(b) (A) classification. "U. S. Grado
A for Manufacturing" or IU, S. Fancy
for Manufacturing" requires that tho
frozen strawberries shall possess a good
character for the purposes of mnufac-
turing. "Good character for the pur-
poses of manufacturing" means that tho
strawberries are reasonably fleshy, fairly
firm, and reasonably intact and that:

(1) Not more than 15 percent, by
weight, of whole strawberries may bo
crushed or partial strawberries and
mushy strawberries; and

(2) Not more than 25 percent, by
weight, of sliced strawberries may bo
mushy strawberries.

(c) (B) classiflcation. "U. S. Grade
B for Manufacturing" or "U. S. Choice
for Manufacturing" requires that tho
,frozen strawberries shall possess a rea-
sonably good character for the purposes
of manufacturing. "Reasonably good
character for the purposes of manufac-
turing" means that the strawberries are
fairly fleshy and fairly intact and that:

(1) Not more than 25 percent, by
weight, of whole strawberries may bo
crushed or partial strawberries and
mushy strawberries; and

(2) Not more than 40 percent, by
weight, of sliced strawberries may be
mushy strawberries.

TABL NO. V-BR=V SUMMARY OF REQUniEMEiTS OR GRADES Or FOZEN STAWEIS Fon
AIAUAC UIUMO

Color

Grades Whole, not Slicod, not
Whole and sliced, typical color well colored well colored,

maximum mltum
(by count) (by wolght)

U. S. Grade A for manu-
facturnmg orU. S. Fancy
for manufacturing.

U. S. Grade B for manu-
facturng or U. S.
Choice for manufactur-
ing.

Bright and good characteristlc red or pink color, reasonably
freofrom a slghtly dull, slightly groy, or slightly reddish-
brown cast.

Reasonably good characteristic red br pink color that may
Ms a slightly dull, slightly grey, or slightly reddish.DrOn cst.

Percent

I

Pcma
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possesses a good flavor and odor* is rea-
sonably tender- possesses a reasonably
good color* is reasonably free from de-
fects; and that scores not less than 80
points when scored in accordance with
the scoring system outlined in this
subpart.

(c) "U. S. Grade C" or "U. S. Stand-
ard" Is the quality of frozen succotash
in which each vegetable possesses simi-
lar varietal characteristics; possesses a
fairly good flavor and odor' is fairly
tender- possesses a fairly good color* is
fairly free from defects; and that scores
not less than 70 points.when scored in
accordance with the scpring-system out-
lined in this subpart.

d) 'Substandard" Is the quality of
frozen succotash that fails to meet the
requirements of U. S. Grade C or U. S.
Standard.

FACTORS OF QUALITY

§ 52.2015 Ascertaining the grade. (a)
The grade of frozen succotash is ascer-
tained by considering, in conjunction
with the requirements of the respective
grade, the respective ratings for the
factors of color, absence of defects, and
tenderness.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
imum number of points that may be
given each such factor is:
Factors: Ponts

Color ----------------------------. 30
Absence of defects ---------------- 30
Tenderness ----------------------- 40

Total score --------------------- 100

(c) The scores for the factors of color,
absence of defects, and tenderness (with
respect to each individual vegetable prior
to cooking) are determined immediately
after thawing to the extent that the
product is substantially free from ice
crystals and can be handled as individual
units. A representative sample is cooked
to determine the tenderness of the vege-
table ingredients collectively and to
ascertain the flavor and odor of the
product.

(d) "Good flavor and odor" means
that the product, after cooking, has a
good, characteristic, normal flavor and
odor and is free from objectionable
flavor and objectionable odors of any
kind.

(e) "Fairly good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor
but is ree from objectionable flavors and
objectionable odors of any kind.

§ 52.2016 Ascertaining the rating for
the fahtors which are scored. The es-
sentia: variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The numer-
icalerange within each factor which is
scored is inclusive (for example, "27 to
30 points" means 27, 28, 29, or 30 points)

§ 52.2017 Color-(a) General. The
factor of color refers to the overall ap-
pearance of the product and to the gen-
eral brightness of the vegetables.

(1) "Green" with respect to lima beans
means that the color of not less than

50 percent of the surface area of the
individual lima bean (with skins on)
possesses as much or more green color
than plate 18, J-3, as illustrated in Maerz
and Paul's Dictionary of Color.2

(2) "White" with respect to lima beans
means that more than 50 percent of the
surface area of the individual lima bean
(with skins on) possesses less green coloik
than Plate 18, E-1, as illustrated in
Maerz and Pall's Dictionary of Color.2

(b) (A) Classification. Frozen succo-
tash that possesses a good color may be
given a score of 27 to 30 points. "Good
color" means that the vegetables are
bright and possess a color typical_ of
young and tender vegetables that have
been properly prepared and properly
processed and that the frozen whole
kernel (or whole grain) corn is prac-
tically free from "off-colored" kernels.
In addition, the lima beans shall meet
the following color requirements:

(1) Not less than 93 percent, by.count,
of the lima beans are green and not more
than 7 percent, by count, may be lighter
in color" Provided, That not more than
1 percent, by count, of all the lima beans
are white, or

(2) Not less than 97 percent, by count,
of the lima beans are green and not
more than 3 percent, by count, may be
lighter in color or white beans.

(c) CB) classification. If the frozen
succotash possesses a reasonably good
color, a score of 24 to 26 points may be
given. "Reasonably good color" means
that the vegetables are reasonably bright
and possess a color typical of reasonably
young and reasonably tender vegetables
that have been properly prepared and
properly processed and that the frozen
whole kernel (or whole grain) .corn is
reasonably free from "off-colored" ker-
nels. In addition, the lima beans shall
meet the following-color requirements:

(1) Not less than 65 percent, by count,
of the lima beans are green and not more
than 35 percent, by count, may be lighter
in color or white beans.

(d) (C) classification. Frozen succo-
tash that possesses a fairly good color
may be given a score of 21 to 23 points.
Frozen succotash that falls into this
classification -shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the vegetables possess
a color that may be dull but not to the
extent that the appearance is materially
affected and the whole kernel) or whole
gram) corn in the frozen succotash is
fairly free from "off-variety" 'kernels.
In- addition, 'the lima beans shall meet
the following color requirements:
(1) Less than 65 percent, by count,

of the lima beans are green and all of
the lima beans may be vhite.

(e) (SStd) classification. If the
frozen succotash fails to meet the re-
quirements of paragraph (d) of this sec-
tion, a score of 0 to 20 points may be
giren. Frozen succotash that falls into
this classification shall not be graded
above Substandard, regardless of the
total score for the product (this is a
limiting rule)

2 First Edition.

§ 52.2018 Absence of defecets-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from extraneous vegetable matter, dam-
aged units, seriously damaged units,
and from any other defects.

(1) "Extrandous vegetable matter"
means pieces of pod, leaves, stems, pieces
of cob, husk, and other similar vegetable
matter, other than silk, that is normally
removed In proper preparation of the
vegetables for processing.

(2) "Damaged" means damaged by
discoloration, pathological injury, insect,
injury, or damaged by other means to
the extent that the appearance or eating
quality is materially affected.

(3) "Seriously damaged" means dam-
aged by discoloration, pathological in-
jury, insect Injury, or damaged by other
means to the extent that the appearance
or eating quality is seriously affected
and includes but iS not limited to "shriv-
eled" lima beans that are materially
wrinkled and are not of normal plump.
ness and "sprouted" lima beans that
show an -external shoot protruding be-
yond the cotyledon or skin.

(4) "Other defects" means any defect
not specifically mentioned, that affects
the appearance or eating quality of the
product and includes but Is not limited
to the following:

(i) Lima beans. Broken beans, loose
cotyledons, loose skins, and any portion
thereof.

(ii) Corn. Crushed kernels, ragged
kernels, loose skins, and dark and objec-
tionable silk more than inch in length,

(Iii) Soybeans. Broken soybeans,
loose cotyledons, loose skins, or any por-
tion thereof.

(lv) Green (or wax) beans. Ragged
cut units, split units, and small pieces of
pod.

(b) (A) classiflcation. Frozen succo-
tash that is practically free from de.
fects may be given a score of 21 to 30
points. "Practically free from defects"
means that the aforesaid defects, Indi.
vidually or collectively, do not more than
slightly affect the appearance or eating
quality of the product. The following
allowances provide a guide for scoring
frozen succotash that Is practically free
from defects. For each 10 ounces of
frozen succotash there may be present: 1
piece, or pieces, of extraneous vegetablo
matter, such as pieces of pod, husk,
leaves, and stems having an aggregate
area of not more than -'s square Inch
(1/2 inch x % inch) on one surfacd
of the piece, or pieces: and 1/4 cubic cen-
timeter of pieces of cob.

(c) (B) classification. If the frozen
succotash Is reasonably free from de-
fects, a score of 24 to 26 points'may be
given. Frozen succotash that falls Into
this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting rule) "Rea-
sonably free from defects" means that
the aforesaid defects, individually or
collectively, do not materially affect the
appearance or eating quality of the prod-
uct. The following allowances provido
a guide for scoring frozen succotash that
is reasonably free from defects. For
each 10 ounces of frozen succotash there
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may be present: 1 piece, or pieces, of
extraneous vegetable matter, suph .as
pkeces. of pod, husk, leaves, and stems
having an aggregate area of not more
than 3% square inch (V inch x % inch)
on one surface of, the piece, or pieces*
and Y2 cubic centimeter of pieces of cob.

.(d) (C) classification. Frozen succo-
tash that is fairly free from defects may
be given, a score of 21 to .23 points.
Frozen succotash that falls into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this is
a limiting rule) 'Tiirly free from de-
fects means that the aforesaid defects,
individually or collectively, do not seri-
ously affect the appearance or eating
quality of the product. The following
allowances provide a gide for scoring
frozen succotash that is fairly free from
defects. For each 10 ounces of frozen
succotash there may be present: 1 piece,
or pieces, of .extraneous vegetable mat-
ter, such as pieces of pod, husk, leaves,
and stems having an aggregate area of
not more than % square inch (i/ inch
x IY inch) on one surface of the piece,
or pieces; and 1 cubic centimeter of
pieces of cob.

-(e) (SStd) classification. Frozensuc-
cotash that fails to meet the require-
ments of paragraph (d) of this section
may be given a score of 0 to 20 points.
Frozen succotash that falls into this
classification shall not be graded above
Substandard, regardless of the total score
for the product (this is a limiting-rule)

§ 52.2019 Tenderness-(a) (A) clas-
sification. Frozen succotash consisting
of vegetables that are tender may be
given a score of 36 to 40 points.
"Tender" means that the vegetables in
the frozen succotash, after cooking, are
tender, and, prior to cooking, meet the
following additional requirements:

41) Corn, whole kernel (or whole
gram) The kernels are in the mik or
early cream stage of maturity.

(2) Lima beans. The lima beans are
young and tender.

(3) Soybeans. The soybeans are
young and tender.

(4) Green beans (or wax beans).
The green beans (or wax beans) are
full-fleshed for the variety, and the seeds
are in the early stage of maturity.

(b) (B) classification. If the-frozen
succotash consists of vegetables that are
reasonably tender, a score of 32 to 35
points may be given, "Reasonably
tender" means that the vegetables in
the frozen succotash, after cooking, are
reasonably tender, and, prior to cooking,
meet the following additional require-
ments:

-(1) Corn, whole kernel. The kernels
are in the cream stage of maturity.

(2) Lima beans. The lima beans are
reasonably young and reasonably tender.

(3) Soybeans. The soybeans are rea-
sonably young and reasonably tender.
. (4) Green beans (or wax beans) The
green beans (or wax beans) may have
lost their fleshy texture to some extent
and the seeds may hate passed'the early
siage of maturity and 'have not reached
the late stage of maturity.
.,(c) (C) classification. Frozei succo-
tash consisting of vegetables tliat 'are
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fairly tender may be given a score of 28
to 31 points. Frozen succotash that falls
into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule).
"Fairly tender" means that the vege-
tables m the frozen succotash, after
cooking, are fairly tender, and. prior to
cooking, meet the following additional
requirements:

(1) Corn, whole kernel. The kernels
are in the early dough or dough stage
of maturity.

(2) Lima beans. The lima beans may
be nearly mature.

(3) Soybeans. The soybeans may be
nearly mature.

(4) Green beans (or wax beans). The
green beans (or wax beans) may have
lost to a considerable extent their fleshy
structure and the seeds may be well
developed and nearly mature.

(d) (SStd) classification. Frozen
succotash m which the vegetables fal to
meet the requirements of paragraph (c)
of this section may be given a score of
0 to 27 points. Frozen succotash that
falls into this classification shall not
be graded above Substandard, regardless
of the total score for the product (this
is a limiting rule)

§ 52.2020 fethod for determining
Proportion of tngredients. (a) The pro-
portion of ingredients is determined on
the thawed succotash in the following
manner:

(1) Separate each of the vegetables
from all of the containers in the sample.

(2) Composite each of the vegetables
thus separated-and weigh.

(3) Add the weights of the compos-
ited vegetables to obtain the total weight
of vegetables in the sample.

(4) Divide the total weight of vege-
tables by the weight of each of the com-
posited vegetables in the sample and
multiply by 100. The result shall be
considered to be the percent of the total
weight of vegetables in the sample or the
proportion of the vegetable ingredient.

LOT cERT cATION TOLERANCES
§ 52.2021 Tolerances for certiflcation

of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represents a spe-
cific lot of frozen succotash the grade
for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if, with respect
to those factors which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average
of such total scores;

(3) None of the containers falls more
than one grade below the grade indi-
cated by the average of such total scores;

(4) The average score of all con-
tainers for any factor subject to a limit-
ing rule must be within the score range
of that factor for the grade indicated
by the average of the total scores of the
containers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of

8065

quality promulgated under the Federal
Food, Drug, and Cosmetic Act and m
effect at the time of the aforesaid certifi-
cation.
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§ 52.2022 Score sheet for frozen suc-cotash.

Size and kind of oataln
Con IaI rx -7k., k

i bG o LZtn,-cddks, te)_
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Ra5te Proror-

EMd, typ, and dyrkolLariyrolmts I1l tio of
fagne-In=e- dlents

Lin bew (t ..-... .... oz. .. %

G(or wa)beaty, cut o %

Tots! = iCt.
(M)2eetspzaptfoai () Faopuj.roportfnss

Fadrs Score polnf

. . .. . C 21-14

A) 24 -6
1C) 

1 Z-231S td.) 0-20
AE) 27-

TeJ*oode . M0 B) 12(-2G.. SI.... C t-20

5Std.) IN-27
Totalerc... a dO

Flavor and odcr after cooking:
() Good; () t211ysd; () off.

Grde__. .

InadIca llmitIng rale.

SUSPART-UNurm STATES STAIMARDS FOR
GRADES OF CANNIED SWVEEToTATOES'

IDEZITITY, COLORS, STYLES, TYPES, AND
GRADES

§52.2041 Identity. Canned sweet-.
potatoes means canned sweetpotatoes as
defined In the definitions and standards
of Identity for canned vegetables (21
CFR 52.990), issued pursuant to the Fed-
eral Food, Drug, and Cosmetic Act.

§ 52.2042 Colors of canned sweetpo-
tatocs. (a) Yellow.

(b) Golden.
§ 52.2043 Styles of canned sweetio-

tatoes. (a) "Whole" or "whole sweet-
potatoes" means canned sweetpotatoes
that retain the approximate original
conformation of the prepared sweet-
potatoes.

(b) "Pleces" or "pieces of sweetpota-
toes" means canned sweetpotatoes that
consist of cut units (ncluding, but not
being limited to, sweetpotatoes that are
halved longitudinally) or broken units.
(c) "Mashed" or "mashed sweetpota-

toes" means canned sweetpotatoes that
are wholly comminuted or crushed.

(d) Any combination of two or more
of the following styles constitutes a
style: Whole, pieces, or mashed.

1The requirements of these standards shall
not excuse Jallure to comply with the pro-
vilons of the Federal Food, Drug. and Cos-
metic AcL.
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§ 52.2044 Types of packs of canned
sweetpotatoes. In addition to styles;
canned sweetpotatoes are usually pro-
cessed as any one of the following types
of packs:

(a) In a liquid packing medium.
(b) "Vacuum-pack (without packing

media) "
(c) "Solid-pack" (or "dry-pack")
§ 52.2045 Grades of canned sweet-

potatoes. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of canned sweet-
potatoes that possess a good color- that
are practically uniform in shape and
size or possess good consistency, as ap-
plicable; that are practically free from
defects; that possess a good character;
that possess a normal flavor and odor"
and that score not less than 85 points
when scored in accordance with the
scoring system outlined in this subpart.

(b) "U. S. Grade C" or "U. S.
Standard" is the quality of canned sweet-
potatoes that possess a faarly good color-
that are fairly free from defects; that
possess a -fairly good character; that
possess a normal flavor and odor; and
that are of such quality with respect to
shape and size or consistency as to score
not less than 70 points when scored in
accordance with the scoring system out-
lined in this subpart.
I (c) "U. S. Grade D" or "Substandard"
Is the quality of canned sweetpotatoes
that fail to meet the requirements of
"U. S. Grade C" or "U.,S. Standard."

LIQUID MEDIA, FILL OF CONTAINER, AND
DRAINED WEIGHTS

§ 52.2046 Recommended designations
of liquid media and Brzx measurements.
"Cut-out" requirements for liquid media
are not incorporated in the grades of
the finished product since sirup or any
other liquid medium, as such, is not a
factor of quality for the purposes of these
grades. It is recommended that sweet-
potatoes packed in sirup have the
following indicated "cut-out" Brix
measurement for the respective sirup
designation, as applicable, and which
designations are included in, but are not
limited to, the following for canned
sweetpotatoes in a liquid packing
medium:

Designation Brix measurement
Extra heavy sirup-.... "30" or more.
Heavy sirup --------- 25* or more, but less

than 30
°

Light sirup --------- 18 or more, but less
than 25'

In water ------------ packed In water.

§ 52.2047 Recommended fill of con-
tamer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tamer, as such, is not a factor of quality
for the purposes of these grades. It is
recommended that each container be
filled as full as practicable with sweet-
potatoes and that the product and pack-
ing medium, if any, occupy not less than
90 percent of the volume of the con-
tainer.

§ 52.2048 Recommended minimum
drained weight. (a) The minimum
drained weight recommendations in
Table I of this section are not incorpor-
ated in the grades of the finished prod-
uct since drained weight, as such, is not

a factor of quality for the purposes of
these grades.

(b) The drained weight recommenda-
tions in Table I of this section are not
applicable to canned sweetpotatoes
packed as "vacuum-pack (without pack-
ing media)" or as, "solid-pack" (or
"dry-pack")

(c) The drained weight of canned
sweetpotatoes is determined by empty-
ing the contents of the container upon
a United States Standard No. 8 circular
sieve of proper diameter containing 8
meshes to the inch (0.0937-inch_3%,
square openings) so as to distribute the
product evenly, mclining the sieve
slightly to facilitate drainage, and -al-
lowing to dram for two minutes. The
drained weight is the weight of the sieve
and the sweetpotatoes less the weight
of the dry sieve. A sieve 8 -inches in
diameter is used for the equivalent of
No. 3 size cans (404 x 414) and smaller,
and a sieve 12 inches in diameter is used
for contamerslarger than the equivalent
of the No. 3 size can.
TABLE I-REoLammmED 11INIMnUm DRAINED

WEIGH TsOF SWEUiPOTATOES IN A LIQUID
PACEING MEDIUM

Container size or Drained weight
designation: ounces

No. 2 ---------------------------- 14
No. 2 1--------------------------19
No. 3 vacuum or squat (404 x 307) --- 15
No. 10 --------------------------- 72

FACTORS OF QUALITY

§ 52.2049 Ascertaining the grade.
(a) The grade of canned sweetpotatoes
may be ascertained by considering, in
conjunction with the requirements of the
respective grade, the respective ratings
for the factors of color, shape and size or
consistency, absence of defects, and
character.

(b) The relative importance of each
factor which is -scored is expressed nu-
merically on the scale of 100. The maxi-
mum number of points that may be
given such factors are:
Factors: Points

Color ---------------------- 20
Shape and size or consistency ------ 20
Absence of defects ----------------- 40
Characte .........---------------------- 20

Total score ------------------- 00

(c) "Normal flavor and odor" means
that the product is free from objection-
able odors and objectionable flavors of
any kind.

§ 52.2050 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored-are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
is scored is inclusive (for example, "17
'to 20 points" means 17, 18, 19, or 20
points)

§ 52.2051 Color-(a) (A) classifica-
tion. Canned sweetpotatoes that pos-
sess a good color may be given a score
of 17 to 20 points. "Good color" means
a reasonably bright characteristic color
(either yellow or golden) and that there
may be reasonable variations of such
characteristic color in the units, in each
unit, or in the mass.

(b) (C) classification. If the canned
sweetpotatoes possess a fairly good color,
a score of 14 to 16 points may be given.
Canned sweetpotatoes that fall Into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule) "Fairly good
color" means that the color may be vari-
able in the units, In each unit, or in the
mass and that the color may be slightly
dull but Is not offcolor.

(c) (SStd) classification. C a n n a d
sweetpotatoes that fail to meet the re-
quirements of paragraph (b) of this seC-
tion may be given a score of 0 to 13 points
and shall not be graded above U. S.
Grade D or Substandard, regardless of
the total score for the product (this is
a limiting rule)

§ 52.2052 Shape and size or consist-
ency-(a) (A) classification. Whole and
pieces (whether packed singly or in com-
bination) packed In a liquid packing
medium or as "vacuumpack (without
packing media)" that are practically
uniform In shape and size may be given
a score of 17 to 20 points; and canned
sweetpotatoes packed as "solid-pack" (or
"dry-pack") that possess a good consist-
ency may be given a score of 17 to 20
points. "Practically uniform In shape
and size" and "good consistency" have
the following meanings with respect to
the following styles and types of packs
of canned sweetpotatoes:

(1) Whole and pieces (whether packed
singly or in combination) in a liquid
packing medium or "vacuum-pack (with-
out packing media) ". "Practically uni-
form in shape and size" means that the
units of a single style may vary moder-
ately in shape and that the weight of the
largest unit, Irrespective of style, Is not
more than three times the weight of the
second smallest unit, Irrespective of style.

(2) Whole, pieces, and mashed
(whether packed singly or in combina-
tion) packed as "solid-pack" (or "dry-
pack") "Good consistency" means that
the sweetpotatoes possess a stiff consist-
ency which may show a slight separa-
tion of free liquid.

(b) (C) Classification. If whole and
pieces (whether packed singly or in com-
bination) packed In a liquid packing me-
dium or as "vacuum-pack (without pack-
ing media)" are fairly uniform in shape
and size, a score of 14 to 16 points may
be given; or if the canned sweetpotatoes
packed as "solid-pack" (or "dry-pack")
possess a fairly good consistency, a score
of 14 to 16 points may be given, Canned
sweetpotatoes that fall Into this classi-
fication shall not be graded above U, S,
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule) "Fairly uniform in
shape and size" and "fairly good con-
sistency" have the following meanings
with respect to the following styles and
types of packs of canned sweetpotatoes:

(1) Whole and pieces (whether packed
singly or ti combination) in a liquid
packing medium or "vacuum-pack (with-
out packing media) " "Fairly uniform
in shape and size" means that the units
of a single style may vary considerably
in shape and that the weight of the
largest unit, Irrespective of style, is not
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more, than four times the weight of the
second- smallest unit, irrespective of
btyle.

(2) Whole, pieces, and mashed
*(whether packed singly or rn combina-
tion) packed as "solid-pack (or "dry-
pack"). "Fairly good consistency"
means that the sweetpotatoes possess a
thick consistency but may not be free
flowing.

(c) (SStd) Classification. Canned
sweetpotatoes that fail to meet the re-
quirements of paragraph (b) of this sec-
tion may be given a score of 0 to 13
points and shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a limiting rule)

§ 52.2053 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
particles of peel, secondary rootlets, un-
trimmed fibrous ends, discolored areas,
or from other defects.

(b) (A) Classtfication. Canned
sweetpotatoes that are practically free
from defects may be given a score of 34
to 40 points. "Practically free from de-
fects" means that the product contains
not more than a slight amount of par-
ticles of peel, secondary rootlets, un-
trimmed fibrous ends, discolored areas,
or other defects which do not affect
materially the appearance or the edibil-
ity of the product.

(c) (C) Classcation. If the canned
sweetpotatoes are fairly free from de-
fects, a score of 28 to 33 points may be
given. Canned sweetpotatoes that fall
into this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the
product (this is a limiting rule) "Fairly
free from defects" means that the par-
ticles of peel, secondary rootlets, un-
trimmed fibrous ends, discolored areas,
or other defects may be definitely no-
ticeable but are not so prominent as to
affect seriously the appearance or the
edibility of the product.

(d) (SStd) Classijlcation. C a n n e d
sweetpotatoes that fail to meet the re-
quirements of paragraph (c) of this sec-
tion may be given a score of 0 to 27
points and shall not be graded above
U. S. Grade D or Substandard, regard-
less of the total score for the product
(this is a limiting rule).

§ 52.2054 Character-(a)" General.
The factor of character refers to the tex-
ture and condition of the flesh, the de-
gree of freedom from tough or coarse
fibers, the tenderness of the canned
sweetpotatoes, and the tendency of
sweetpotatoes packed in a liquid packing
medium or as "vacuum-pack (without
packing media)" to retain their appar-
ent original conformation and size with-
out disintegration.

(b) (A) classification. Canned sweet-
potatoes that possess a good character
may be given a score of 17 to 20 points.
"Good character" has the following
meanings with respect to the following
styles and types of packs of canned
sweetpotatoes:

(1) Whole and p z e ce s (whether
packed singly or in combnnation) in a
liquid packing medium or "vacuum-pack
(without packing media) ." "Good
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character" means that the units possess
a uniformly smooth texture, are prac-
tically free from tough or coarse fibers,
and may be soft to firm but hold their
apparent original conformation and size
without material distintegration.

(2) Whole; p i e c e s, and mashed
packed as "solid-pack" (or "dry-pack").-'Good character" means that any units
present possess a uniformly smooth
texture, are practically free from tough
or coarse fibers, and may be soft to firm
and that any mashed sweetpotatoes
present possess a uniformly smooth
texture, practically free from tough or
coarse fibers.

(3) M as k e d. "Good character"
means that the mass possesses a uni-
formly smooth texture and is free from
tough or coarse fibers.

(c) (C) classification. If the canned
sweetpotatoes possess a fairly good
character, a score of 14 to 16 points may
be given. Canned sweetpotatoes that
fall into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this Is a limiting rule).
"Fairly good character" has the follow-
ing meanings with respect to the follow-
ing styles and types of packs of canned
sweetpotatoes:

(1) Whole and pieces (whether packed
singly or in combination) in a liquid
packing medium or "vacuum-pack
(without packing media)." "Fairly
good character" means that the units
possess a fairly uniform texture, may
possess a few tough or coarse fibers, may
be variable in tenderness but are not
tough, may be very spft to very firm, and
may possess slight or partial disintegra-
tion of the units.

(2) Whole, pieces, and mashed packed
as "solid-pack" (or "dry-pack"). "Fairly
good character" means that any units
present possess a fairly uniform texture,
may possess a few tough or coarse fibers,
may be variable in tenderness but are not
tough, and may be very soft to very firm
and that any mashed sweetpotatoes pres-
ent possess a fairly uniform texture, may
be coarse but are practically free from
lumps, and may possess a few tough or
coarse fibers.

(3) Mashed. "Fairly good character"
means that the mass possesses a fairly
uniform texture, may be coarse buts free
from lumps, and that'not more than a
few tough or coarse fibers may be pres-
ent.

Cd) (SStd) classification. C a n n e d
sweetpotatoes that fail to meet the re-
quirements of paragraph (c) of this
section may be given a score of 0 to 13
points and shall not be graded -above
U. S. Grade D or Substandard, regardless
of the total score for the product (this
Is a limiting rule)

TOLERANCES
§ 52.2055 Tolerances for certification

of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a
specific lot of canned sweetpotatoes, the
grade for such lot will be determined by
averaging the total scores of the con-
tainers comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
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ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fall to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, Is within the range for
the grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in ef-
fect at the time of the aforesaid certifi-
cation.

SCORE SE=
§52.2056 Score sheet for canned

sweetpotatoes.

Site and kind of embIntcr.
Ciinermnrk or Ldcntlf=ntle.___
Label
Net se~bL ounco)~
Vacuum (tncbe)..."--
31 In a lquld Pincking medium

Drained weibht (ounce) ----B~rix=m ~ent.. ...
SLmp dsipgatlen Ccavy, light, et.).....

Stylesnd tyKp o a .....
Count (bl)..

Pactois Score points

A) 17-20
Col20 C) I14-1

(i)I 143
17-20

Shape =d ci:, or conift- 20 C) '14-iG
eacy. D) 10-13A3 4-40

Abr=c oldecL ....... 40 3) 12-33
D) 10-27
,A) 17-20

OhaMxu ler . _ .. 20 114-16
(D) 10-13

'oa _____ ICO

Flavorand odor..

Grade_-..

3 Indleat lmltlag rule.

SMPAJT-UNITEI STATES STANDARDS FOR
GRADEs or CAirED TANGEaE JuIcE

PRODUCT DESCRIPTION AITD GRADES

§ 52.2071 Product description. Canned
tangerine juice is the undiluted, uncon-
centrated, unfermented juice obtained
from mature fresh fruit of the MTandarn
orange (Citrus reticulata) wnch fruit
has been properly washed; is packed with
or without the addition of sweetening in-
gredients; Is sufficlently processed by
heat to assure preservation of the prod-
uct; and is packed in containers which
are hermetically sealed.

§ 52.2072 Grades of canned tangerine
juice. (a) "U. S. Grade A!" or "U. S.
Fancy" is the quality of canned tangerine
juice that shows no coagulation; that
possesses a very good color; is practi-
cally free from defects; possesses a very
good flavor; and scores not less than 85

2 The requirements of these standards shall
not excuce failure to comply with the pro-
vislons of the Federal Food, Drug. and Qos-
metlc Act, or with applicable State laws and
regulations.
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points when scored in accordance with
the scoring system outlined in this sub-
part. I

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the.quallty of eqnned tangerine
juice that may show slight coagulation;'
that possesses a good color- is fairly free
from defects; possesses a good flavor*
and scores not less than 70 points when
scored in acdordance with the scoring
system outlined in this subpart.

c) "U. S. Grade D" or "Substandard"
is the quality of canned tangerine juice
that fails to meet the requirements of
U. S. Grade C or U. S. Standard.

FILL OF CONTAINER

§ 52.,2073 Recommended fill of con-
tamer The recommended fill of con-
tamer is not incorporated in the grades
of the finished product since fill of con-
tainer,,as such, is not a factor of quality
for the purposes of these grades. It is
recommended that the container be filled
as full as practicable with tangerine
juice and that the product occupy not
less than 90 percent of the total capacity
of the container.

FACTORS OF QUALIT
§ 5Z.2074 Ascertaining the grade. The

grade of canned tangerine juice may be
ascertained by considering in addition
to the foregoing requirements of the
respective grade, the respedtive .ratings
for the factors of color, absence of de-
fects, and flavor. The relative import-
ance of each factor is expressed numeri-
cally on the scale of 100. The maximum
number of points that may be given for
each factor Is:
Factors: Points

Color ---------------------------- 20
Absence of defects --------------- 40
Flavor --------------------- 40'

Total score --------------- 100
§ 52.2075 Ascertaining the rating of

each factor The essential variations
within each factor are so described that
the value may be ascertained for each
factor and expressed numerically. The
numerical range within each factor is
inclusive (for example, "17 to 20 points"
means 17, 18, 19, or 20 points.

§ 52.2076 Color-(a) (A) classifica-
tion. Canned tangerine juice that pos-
sesses a very good color may be given a
score of 17 to 20 points. "Very good
color" means that the tangerine juice
possesses a bright yellow to yellow-
orange color typical of freshly extracted
juice and is free from browning due to
scorching, oxidation, caramelization, or
other causes.
(b) (C) classification. If the canned

tangerine juice possesses a good color, a
score of 14 to 16 points may be given.
Canned tangerine juice .that falls into
this classiflcation shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting xule) "Good
color" means that the tangerine juice
possesses a typical yellow to yellow-
orange color that may be slightly amber
or show evidence of slight browning, but
is not off-color.
(c) (SStd) classiftcation. Canned tan-

gerine juice that for any reason-fails to
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meet the reqnrements of paragraph (b)'
of this section may be given a score of
0 to 13 points and shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.2077 Absence of defects-(a)
General. The factor of absence of
defects refers to the degree of freedom
from free and suspended pulp, recovera-
ble oil, seeds or seed particles, or other
defects.

(1) 'Tree and suspended pulp" means
particles of membrane, core, skin, and
other similar extraneous material in
canned tangerine juice.

(b) (A) classification. Canned tan-
germe juice that is practically free from
defects may be given a score of 34 to 40
points. "Pactically free from defects"
means that the juice may contain not
more than 7 percent free and suspended
pulp and that there may be present not
more, than 0.020 percent by 'volume of
recoverable oil; and does not contain
seeds or seed particles or other defects
that more than slightly affect the ap-
pearance of the product.

(c), (C) classification. If the canned
tangerine juice is fairly free from de-
fects, a score of 28 to 33 points may be
given. Canned tangerine juice that falls
into this classification shall not be graded
above U. S. Grade C or U. S. Standard,
regardless of the total score for the prod-
uct (this is a limiting rule) "Fairly
free from defects" means that the juice
may contain not more than 10 percent
free and suspended pulp and that there
may be present not more than 0.030 per-
cent by volume of recoverable oil; and
does not contain seeds or seed particles
or other defects that materially affect
the appearance of the product.

(d) (SStd) classification. If the
canned tangerine juice fails to meet the
requirements of paragraph (c) of this
section, a score of 0 to 27.points may be
given. Canned tangerine juice that falls
into -this classification shall not be graded
above U. S. Grade D or Substandard, re-
gardless of the total score for the product
(this is a limiting rule)

§ 52.2078 Flavor-(a) C) classifica-
tion. (1) Canned tangerine juice that
possesses a very good flavor maybe given
a score of 34 to 40 points. "Very good
flavor" means a fine, distinct canned
tangerine juice flavor which is free from
traces of scorching, caramelization, oxi-
dation, or terpene; is free from off fla-
vors of any kind; and meets the follow-
ing requirements:

(i) Brix-Not less than 10.5 degrees,
(ii) Acid-Not less than 0.70 gram nor

more than 1.40 grams (calculated as
anhydrous citric acid) per 100 ml. of
juice.

(iii) Brix-acid ratio-Not less than 10
to 1 nor more than 18 to 1.

(2) Canned tangerine juice is consid-
ered "sweet" if the juice possesses a very
good flavor and falls within the range of
the following requirements:

(i) Brix-Not less than 12.5 degrees.
(ii) Acid-Not less than 0.70 gram nor

more than 1.40 grams (calculated as an-
hydrous citric acid) per 100 ml. of juice.

(ii) Brix-acid ratio-Not less than 11
to 1 nor more than 18 to 1, provided that

when the Brix Is 16 degrees or more, the
Brix-acid ratio may be less than 11 to 1,

(b) (C) classiftcation. (1) If the
canned tangerine juice possesses a good
flavor, a score of 28 to 33 points may be
given. Canned tangerine juice that falls
into this classification shall not bb
graded above U. S. Grade C or U, S.
Standard, regardless of the total score
for the product (this Is a limiting rule)"Good flavor" means a good, normal
canned tangerine juice flavor which may
have a slightly caramelized or slightly
oxidized flavor but Is free from off flavors
of any kind and meets the following
requirements:

(1) Brix-Not less than 10.0 degrees.
(ii) Acid-Not less than 0.55 gram nor

more than 1.60 grams (calculated as
anhydrous citric acid) per 100 ml, of
Juice.
(iii) Brix-acld ratio-Not less than 9

to 1.
(2) Canned tangerine juice Is con-

sidered "sweet" if the juice possesses a
good flavor and falls within the rangd
of the following requirements:
(i) Brix-Not less than 12.5 degrees.
(i) Acid-Not less than 0.65 gram nor

more than 1.60 grams (calculated as an-
hydrous citric acid) per 100 nil. of juice,

(Ci) Brix-aeld ratio-Not less than 11
to 1, provided that when the Brix of the
juice Is 16 degrees or more the Brx-aold
ratio may be less than 11 to 1,

Cc) (SStd) classification. Canned
tangerine juice that fails to meet the
requirements of paragraph (b) of this
section, Is off flavor, or Is unpalatable
for any reason may be given a score of
0 to 27 points and shall not be graded
above U. S. Grade D or Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)
EXPLANATIONS AND METHODS Or ANALYSES

§ 52.2079 Definitions of terms. (a)
"Brix" means the degrees Brix of canned
tangerine juice when tested with a Brix
hydrometer calibrated at 20 degrees C.
(68 degrees F.) If used in testing Juice
at a temperature other than 20 degrees
C. (68 degrees F.) the applicable tem-
perature correction shall be made to the
reading of the scale as prescribed in "Of-
ficial and Tentative Methods of Analysis
of the Association of Official Agricultural
Chemists." The degrees Brix of canned
tangerine juice may be determined by
any other method which gives cquIva-
lent results.
(b) "Acid" ieans grams of acid (cal.

culated as anhydrous citric acid) per
100 ml. of juice in canned tangerine
juice determined by titration with stand-
ard sodium hydroxide solution using
phenolphthalein Indicator.

§ 52.2080 Explanation of analyses.
(a) Free and suspended pulp is doter-
mined by the following method:

(1) Graduated centrifuge tubes with a
capacity of 50 ml. are filled with canned
tangerine Juice and placed In a suitable
centrifuge. The speed is adjusted ac-
cording to diameter, as Indicated in
Table No. I, and the Juice is centrifuged
for exactly 10 minutes. As used In this
section, "diameter" means the over-all
distance between the bottoms of oppos-
Ing centrifuge tubes In operating posi-
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tion. After centrifuging, the milliliter
reading at the top of the layer of pulp
in the tube is multiplied by 2ato give the
percentage of pulp.

- TABIalM o. I

Approxf- Approxf.
mate mate

Diameter revola- Diameter revolu-
tions tios

minute __ _ u1to

10inches -... 1, 09 5 inches--.... 1,292
1031 inches.- 1, 570 16 inches ------ 1,271
11 inches ------- 1,134 163,6 inches-...- 1,252
113, inc1e.__ 1, 500 17 inches..... 1,234
2inches ...... 1,468 17H inches- .... 1,216

123inches..-- 1,438 18 inches ----- 1,199
13 inches.... 1,410 183 inches-.__ 1,182
1336incbes.... 1,384 19 inches..... 1,167
14 inches...... 1,359 19 inches ----- 1,152
143 inches__._ 1,336 20 inches ...... 1,137
15 inches .... 1,313

(b) Recoverable oil is determined by
the following method:

(1) Equipment. Oil separatory trap
similar to either of those illustrated In
Figure 1 and Figure 2.

Gas burner or hot plate.
Ringstand and'clamps.
Rubber tubing.
3-liter narrow-neck flak.

(2) Procedure. Exactly 2 liters of
Juice are placed in a 3-liter flask. Close
the stopcock, place distilled water in the
graduated tube, run cold water through
the condenser from bottom to top, and
bring the juice to a boil. Boiling is con-
tinued for one hour at the rate of ap-
proximately 50 drops per minute. By
means of the stopcock, lower the oil
into the graduated portion of the sepa-
ratory trap, remove the trap from the
flask, allow it to cool, and record the
amount of oil-recovered.

(3) The number of milliliters of oil re-
covered divided by 20 equals'the percent
by volume of recoverable oil.

LOT CERTIFICATION TOLERANCES

§ 52.2081 Tolerances for certification
of .ofIcully drawn samples. (a) When
certifying samples that have been offi-
cally drawn and which represent a spe-
cific lot of canned tangerine juice, the
grade for such lot will be determined by
averaging the total scores of the contain-
ers comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the av-
erage of such total scores, and, with re-
spect to such containers which fall to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the minimum score for the grade
indicated by the average of the total.
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug- and Cosmetic Act, and. in
effect at the time of the aforesaid cer-
tification.

3Filed with-the Division of the Federal
Register as part of the original document.
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SCORE SHEET

52.2082 Score sheet for-canned
tangerine juice.

Sir and kind of contalne-.....
Container mark or identlcton - ...........
Liquid measure (0t. ounces).. - .

rlx (de ees)------- --- ------ -
Aeld (ahydrous cltr'ic grnxn,/ioi mL) ... --Br(x-acd ratio--------- -...

Pulp (free and suspcnded: percent) .
Recoverable oil (pcrcent by volume).

Factors Scoro points

(A) 17-Z
Color ------------ - -... (0) 14-10

lD) 10-13
(A) 34-0

AbsenceofDefe_.... 40 (0 123-33
LD) 30-2 7
IA) 34-10

Flavor ................ 40 0() 123-3
(D) 10-27

T otal score .. ........ 0

Grado ----- - -

s Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF TosT^To CATSUP 1

IDENTITY AND GRADES

§ 52.2101 Identity. Tomato catsup
means the product as defined in the
standard of Identity for catsup, ketchup,
catchup (21 CFR 53.10) Issued pursuant
to the Federal Food, Drug, and Cosmetic
Act.

§ 52.2102 Grades of tomato catsup.
(a) "U. S. *Grade A" or "U. S. Fancy"
is the quality of tomato catsup that
possesses a good color; that possesses
a good consistency- that Is practically
free from defects; that possesses a good
flavor; that possesses a good finish; that
has a total solids content of not less than
33 percent, by weight; and that scores
not less than 85 points when scored in.
accordance with the scoring system out-
lined in this subpart.

(b) U. S. Grade B" or "U. S. Fxtra
Standard" s the quality of tomato cat-
sup that possesses a good color; that
possesses a good consistency* that is
practically free from defects; that pos-
sesses a good flavor; that possesses a
good finish; that has a total solids con-
tent of not less than 29 percent, by
weight; and that scores not less than 85
points when scored In accordance with
the scoring system outlined in this sub-
part: Provided, That the tomato catsup
may score not less than 18 points for the
factor of consistency if the total score Is
not less than 85 points.
(c) "U. S. Grade C" or "U. S. Stand-

ard" is the quality of tomato catsup that
possesses a fairly good color; that pos-
sesses a fairly good consistency; that Is
fairly free from defects; that possesses
a good finish; that possesses a fairly
good flavor; that has a total solids con-
tent of not less than 25 percent, by
weight; and that scores not less than 70
points when scored in accordance with
the scoring system outlined in this
subpart.

'The requirements of theso standards
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.
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d) "Substandard" is the quality of
tomato catsup that fails to meet the re-
quirements of U. S. Grade C or U. S.
Standard.

FILL OF cOTA1n=ER
§ 52.2103 Recommended ftll of con-

tainer for tomato catsup. The recom-
mended fill of container s not incorpo-
rated in the Grades of the finished prod-
uct since fill of container, as such, is
not a factor of quality for the purposes
of these grades. It is recommended that
each container of tomato catsup be filled
as full as practicable without impair-
ment of quality and that the product
occupy not less than 90 percent of the
capacity of the container.

FACTORS OF QUALITY

§ 52.210 Ascertaining the grade. (a)
The grade of tomato catsup is ascer-
tained by considering in conjunction
with the requirements of the respective
grade, the respective ratings for the fac-
tors of color, consistency, absence of de-
fects, and flavor. The relative impor-
tance of each factor which is scored Is
expressed numerically on the scale of
100. The maximum number of points
that may be given such factors are:
Factors: Points

Color 25
Constency 25
Ab--ence of defects. ......... 25

lavor 25

Total 1core ...... 100

§ 52.2105 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which Is scored are so described that the
value may be ascertained for each fac-
tor and expressed numerically. The nu-
merical range within each factor which
Is scored Is Inclusive for example, 17 to 20
points means 17, 18, 19 or 20 points)

§ 52.2106 Color-Ca) General. The
amount of red in the tomato catsup is
determined by comparing the color of
the product with that produced by spin-
ning a combination of the following
Lunsell color discs:

Dc 1-Red (5R 2.6113) (glosy finish).
Disc 2-Yellow (2.5YR, 5/12) (glos-y fin-

lsb).
Disc 3-Black (Ill) (glcrs-y finishl).
Disc 4-Gray (N4) (mat finish).

(b) (A) and (B) classification. To-
mato catsup that possesses a good color
may be given a score of 21 to 25 points.
"Good color" means that the color is
typical of tomato catsup made from well
ripened red tomatoes and which has been
properly prepared and properly proces-
sed. Such color contains as much or
more red than that produced by spinning
the specified Munsell color discs in the
following combinations: 65 percent of
the area of Disc 1; 21 percent of the area
of DIsc 2; 14 percent of the area of either
Disc 3 or Disc 4. or 7 percent of the area
of Disc 3 and 7 percent of the area of
Disc 4 whichever most nearly matches
the reflectance of the tomato catsup. To
receive a score in this classification, to-
mato catsup, when packed in glass, shall
show no discoloration in the "neck" of
the bottle.
(c) (C) classification. If the tomato

catsup posse-sses a fairly good color, a
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score of 17 to 20 points may be given.
Tomato catsup that falls into this classi-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is
a limiting rule) "Fairly good color"
means that the color is typical of tomato
catsup and contains as much or more red
than that produced by spinning the
specified Munsell color discs in the fol-
lowing combinations: 53 percent of the
area of Disc 1, 28 percent of the area of
Disc 2; 19 percent of the area of either
Disc 3 or Disc 4, or 9/2 percent of the
area of Disc 3 and 91/2 percent of the area
of Disc 4 whichever most nearly matches
the reflectance. of the tomato catsup.

(d) (SStd) classification. Tomato cat-
sup that fails to meet the requirements
of paragraph (c) of this section may be
given a score of 0 to 16 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a-limiting rule)

§ 52.2107 Consistency-a) General.
The factor of consistency refers to, the
viscosity of the product and the tendency
to hold its liquid portion in suspension.

(b) (A) and (B) classification. To-
mato catsup that possesses a good con-
sistency may be given a score of 22 to
25 points. "Good consistency" means
that the tomato catsup shows not more
than a slight separation of free 'liquid
when poured on a fiat grading tray- is
not excessively stiff; and flows'not more
than 9 centimeters in 30 seconds at 20
degrees Centigrade in the Bostwick
consistometer.

(c) (C) classification. If the tomato
catsup possesses a fairly good consist-
ency a score of 18 to 21 points may be
given. Tomato catsup that falls into
this classification shall not be graded
above U. S. Grade B or U. S. Extra Stand-
ard, regardless of the total score for the
product (this is a limiting'rule) "Fairly
good consistency" means that the toma-
to catsup niay show a noticeable, but not
excessive, separation of free liquid when
poured on a flat grading tray, is not ex-
cessively stiff; and flows not more than 14
centimeters in 30 seconds at 20 degrees
Centigrade in the Bostwick consiston-
eter.

(d) (SStd) classification. Tomato
catsup that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 17 points
and shall not be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

§ 52.2108 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from defects such as: dark specks or
scale-like particles, seeds, particles of
seed, tomato peel, core material, or other
similar substances. This factor is eval-
uated by observing a layer of the product
on a smooth white, flat surface. Such
layer is prepared by drawing a scraper
with a clearance of 3/32 inch high by 7
inches long rapidly through the product
in two horizontal planes so as to form an
approximate square.

(b) (A) and (B) classification. To-
mato catsup that is practically-free from
defects may be given a score of 21 to 25
points. "Practically free from defects"

means that any defects -present do not
more than slightly affect. the appearance
or eating quality of the -product.

V (c) (C) classification. If the tomato
catsup is-fairly.free from defects, a score
of 18 to 20 points may be given. Toma-
to catsup that falls into this classifica-
tion shall not be scored above U. S. Grade
C. or U. S. Standard, regardless of the
total score for the product (this is a limit-
ing rule) "Fairly free from, defects"
means that any defects present may ,be
noticeable but are not so large, so numer-
ous, or of such contrasting color as to
seriously affect the appearance or eat-
ing quality of the product.

d)' (SStd) classification. Tomato
catsup that fails to meet the require-
ments of paragraph (c) of this section
may be given a score of 0 to 17 points and
shall not be graded above Substandard,
regardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.2109 Flavor-(a) (A) and (B)
classification. Tomato catsup that pos-
sesses a good flavor may be given a score
of 21 to 25 points. "Good flavor" means
a good, distinct flavor characteristic of
good quality ingredients. Such flavor is
free from scorching or any objectionable
flavor of any kind.
(b) (C) classification. If the tomato

catsup possesses only a fairly good flavor,
a score of 17 to 20 points may be given.
Tomato catsup that falls into this classi-
fication shall not be graded above U. S.
Grade C or U. S. Standard, regardless of
the total score for the product (this is a
limiting rule) "Fairly good flavor"
means a flavor characteristic of the in-
gredients in which there may be slight
traces of undesirable flavor such as
scorched, bitter, or astringent, but is free
from objectionable or off flavor of any
kind.

(c) (SStd) classification. Tomato
catsup that fails to meet the require-
ments of paragraph (b) of this section
may be given a score of 0 to 16 points
and shall not-be graded above Substand-
ard, regardless of the total score for the
product (this is a limiting rule)

DEFINITIONS

§ 52.2110 Definitions of terms used in
these standards. (a) "Total solids" in
tomato catsup for the purposes of these
standards is the refractometric sucrose
value of the filtrate determined in ac-
cordance with the International Scale of
Refractive Indices of Sucrose Solutions
to which value is added 1 percent.

(b) "Good finish" means that the
product has a uniform, smooth texture.

LOT CERTIFICATION TOLERANCES

§ 52.2111, Tolerances for certification
of officzally drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a
specific lot of tomato catsup, the grade
for such lot will be determined by averag-
ing the total scores of the containers
comprising the sample, if, with respect to
those factors which are scored,:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score

for the grade indicated by the average
of such total scores;

(3) None bf the containers falls more
than one grade below the grade indicated
by the average of such total scores;

(4) The average score of all con-
tainers for any factor subject to a limit-
ing rule must be within the score range
of that factor for the grade indicated
by the average of the total scores of the
containers comprising the sample, and

(5) All containers comprising the,
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid cer-
tification.

SCORE SHEET

§52.2112 Score sheet for tomato
catsup.

Type of container .....................................
Container size .........................................
Container mark ....... ......................
Label .............................................. .

Net weislit or volume ................................
Total solids ................................
Vacutun readings .......................... ,....

Factors Score points

(A-l) 21-25
Color ......................... 25 (C) 117-20

(S"td.) I 0-10
(A-11) 22-25

Consistency ................. 25 (C) 1 18-21
Ad'0-17

21-25
Absenco of defects----------..25 (C 118-210

(SStd.) (0-17
(A-Il) 21-25

Flavor ....................... 25 C) t17_20
(8Std.) I 0-10

Total score ................... 100

Normal flavor and odor ........................
Grado ...................... ... ....

I Indicates limiting ru.le

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF FROZEN MIXED VEGETABLES'

PRODUCT DESCRIPTION, KINDS, STYLES,
PROPORTIONS, AND GRADES

§ 52.2131 Product description. Frozen
mixed vegetables consist of three or more
succulent vegetables, properly prepared
and properly blanched, may contain
vegetables (such as, small pieces of sweet
red peppers or sweet green peppers)
added as garnish; and are frozen and
maintained at temperatures necessary-
for the preservation of the product.

§ 52.2132 Kinds and styles of basic
vegetables. It Is recommended that fro-
zen mixed vegetables, other than small
pieces of vegetables added as garnish,
consist of the following kinds and styles
of vegetables as basic vegetables:

(a) Beans, green or wax: Cut style,
predominantly of inch to 1 inch
-cuts;

(b) Beans, lima. Any single varietal
type;

(c) Carrots: Diced style, predomi-
nantly of % inch to 1/2 inch cubes;

The requirements of these standards allah
not excuse failure ta comply with lio pro-
visions of the Federal rood, Drug, and Cos-
metic Act.
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(d) Corn, sweet: Golden (or Yellow) m
whold lEernel -style;

(e) Peas: Early type or sweet type.
.f 52.2133 Projortios of ingredients.

It is recommended that frozen mixed
vegetables consist of three, four, or five
basic vegetables in the following propor-
tions:

(a) Three vegetables. A mixture of
three basic vegetables in which any one
vegetable is not more than 40 percent
by weight of all the frozen mixed vege-
tables.
(b) Four vegetables. A mixture of

four basic vegetables in which none of
the vegetables is less than 8 percent by
weight nor more than 35 percent by
weight of all the frozen mixed vegetables.

(c) Five vegetables. A mixture of five
basic vegetables in which none of the
vegetables is less than 8 percent by
weight nor more than 30 percent by
weight of all the frozen mixed vegetables.

§ 52.2134 Grades of frozen mxed
vegetables. (a) "U. S. Grade A" or "U. S.
Fancy" is the quality of frozen mixed
vegetables in which each basic vegetable
possesses similar varietal characteristics;
in which all vegetables possess a good
color, are- practically free from defects,
possess a good character, possess a good
flavor and odor; and that score not less
than 85 points when scored in accord-
ance With the scoring system outlined in
this subpart.

(b "1U. S. Grade B" or "U. S. Extra
Standard" is the quality of frozen mixed
vegetables in which each basic vegetable
possesses similar varietal characteristics;
in which all vegetables possess a reason-
ably good color, are reasonably free from
defects, possess a reasonably good char-
acter, possess a fairly good flavor and
odor; and that score not less than 70
points when scored in accordance with
the scoring system outlined in this sub-
part.

(c) "Substandard" is the quality of
frozen mixed vegetables that fail to meet
the requirements of U. S. Grade B or
U. S. Extra Standard.

FACTORS OF QUALITY

§ 52.2135 Ascertaining the grade.
(a) The grade of frozen mixed vege-
tables is ascertained by considering, in
conjunction with the requirements of
the respective grade, the respective rat-
ings for the factors of color, absence of
defects, and character.

(b) The relative importance of each
factor which is scored is expressed nu-
merically on the scale of 100. The max-
inum number of points that may be
given such factors are:
Factors: Points
Color .....-------------------------- 20
Absence -of defects .......-- ------------- 40
Character --- -- ------- 40

Total score -------------------- 100

-(c) The scores for the factors of color,
absence of defects, and character (with
rq§pect to each individue vegetable prior
to cooking) are determined immediately
after thawing so that the product is suf-
ficiently, free from ice crystals to permit
proper handling as individual units; and
representative samples of the product
are cooked to ascertain tendernes-of the
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frozen mixed vegetables, collectively, be-
fore final evaluation of the score for
character. Flavor and odor are also
ascertained on the cooked product.

(d) "Good flavor and odor" means
that the product and each basic vege-
table after cooking has a good, charac-
teristic normal flavor and odor and Is free
from objectionable flavors and objec-
tionable odors of any kind.

(e) ' airly good flavor and odor"
means that the product after cooking
may be lacking in good flavor and odor
but is free from objectionable flavors and
objectionable odors of any kind.

§ 52.2136 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for each factor
and expressed numerically. The nu-
merical range within each factor which
is scored is inclusive (for example, "17 to
20 points" means 17, 18, 19, or 20 points).

§ 52.2137 Color-(a) General. The
factor of color refers to the general
brightness of all the combined vege-
tables.

(b) (A) classification. Frozen mixed
vegetables which possess a good color
may be given a score of 17 to 20 points.
"Good color" means that the combined
basic vegetables as a mass are bright
and characteristic of reasonably young
or reasonably tender mixed vegetables
that have been properly prepared and
properly processed; that any pieces of
vegetable material used for garnish are
reasonably bright; and that none of the
individual vegetables are off color for any
reason.
(c) (B) classification. If the frozen

mixed vegetables possess a reasonably
good color, a score of 14 to 16 polpts may
be given. Frozen mixed vegetables that
fall into this classification shall not be
graded above U. S. Grade B or U. S. Extra
Standard, regardless of the total score
for the product (this is a limiting rule).
"Reasonably good color" means that the
combined basic vegetables as a mass are
reasonably bright and characteristic of
fairly young or fairly tender mixed vege-
tables that have been properly prepared
and properly processed; that any pieces
of vegetable material used for garnish
may be only fairly bright but are not off
color for any reason; and that none of
the individual vegetables are off color for
any reason.
(d) (SStd) classification. If the fro-

zen mixed -vegetables fail to meet the
requirements of paragraph (c) of this
section, a score of 0 to 13 points may be
given, Frozen mixed vegetables that fall
into this classification shall not be
graded above Substandard, regardless of
the total score for the product (this is
a limiting rule).

§ 52.2138 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous vegetable
materials, slightly damaged units mod-
erately damaged units, seriously dam-
aged units, and any other defects which
detract from the appearance or edibility
of the product.

(1) "Harmless extraneous vegetable
materlal" means any vegetable substance

other than from any of the basic ve-e-
tables or garnish and any portions of the
basic vegetables which are normally re-
moved in preparation for processing.
Such materials include, but are not lim-
Ited to, "Small pieces" and "large pieces"
as folows:

(i) A "small piece of harmless ex-
traneous vegetable material" Is any piece
or unit of such material similar in shape
and the equivalent In size or smaller
than iia square inch of leafy material or
loose pieces of pods from peas or lima
beans, tough or woody stems of any sze
other than unstemmed units of green or
wax beans, -inch cube of corn cob
material, 3 square inch of corn husk,
and %-inch diameter thistle buds;

(Ci) A "large piece of harmless extra-
neous vegetable material" is any piece
or unit of such material similar in shape
and larger in size than the equivalent
of an applicable kind of "small piece of
harmless extraneous vegetable material"

(2) "Slightly damaged unit" means
any unit of the basic vegetable or gar-
nish that is affected by slight blemishes,
slight discoloration, or similar injury
that are noticeable but do not materially
affect the appearance or edibility of the
unit, and includes, but is not limited to,
light discoloration of the hilum of lima
beans or other light discoloration of the
skin which does not penetrate into the
cotyledon of lima beans.

(3) "Moderately damaged unit"
means any unit of a basic vegetable or
garnish that is affected by blemishes,
discoloration, or any other similar injury
that materially affects the appearance or
edibility of the unit and has the follow-
ing specific meanings for the respective
vegetables:

Ci) Beans, green or wax. Any unit
blemished by scars, by pathological in-
jury, by Insect injury, or by other means
which in the aggregate exceeds the area
of a circle V/ inch In diameter.

(11) Beans, lima. A bean or portion
thereof that is spotted or otherwise defi-
nitely discolored or that is blemished by
pathological injury, by insect injury, or
by other means other than light dis-
coloration.

(il) Carrots. Any unit posessing an
unpeeled area greater than the area of a
circle y1 inch in diameter; and any unit
blemished by internal or external dis-
coloration, by sunburn or green color, by
pathological injury, by insect injury, or
by other means.

Civ) Corn. Any kernel or portion
thereof that possesses serious brown or
black discoloration.

(v) Peas. Any spotted pea or any off-
colored pea (such as brown, gray, cream,
or yellow-white) that is abnormally de-
fective and that definitely lacks any tinge
of green color.

(vi) Garnish. Any piece blemished by
discoloration, by pathological injury, by
insect injury, or by other means which
in the aggregate exceeds the area of a
circle /a inch in diameter.

(4) "Seriously damaged unit" means
any unit of the basic vegetable or gar-
nish, other than damaged corn kernels,
that is damaged to the extent that thd
appearance and edibility of the unit is
seriously affected and includes, but is not
limited to, "shriveled" lima beans that
are materially wrinkled and not of nor-
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mal plumpness; "sprouted" lima beans
that show an external shoot protruding
beyond the cotyledon or skin; and any,
unit with brown or very black or very
dark spots and serious insect injury re-
gardless of the area affected.

(5)' "Other defects" means any de-
fects not specifically mentioned that af-
fect the appearance or edibility of the
product, and includes, but are not lim-
ited to the followingi

(I) Beans, green or wax. Loose seeds
and portions thereof; and pod sections
with very ragged edges that are par-
tially cut or split into two parts, or that
are markedly shorter or longer than the
predominating lengths of the cut units;

(ii) Beans, lima. Mashed beans,
broken beans, loose cotyledons, loose
skins, and any portions thereof;

(iii) Carrots. C rush e d, broken,
cracked, or irregularly shaped' units;
units with excessively frayed edges and
surfaces; and units markedly smaller
than one-half the volume of, or mark-
edly larger than, the predominating size
of cubes;

(iv) Corn. Crushed kernels, ragged
kernels, loose skins, and dark and objec-
tionable pieces of silk more than 2 inch
In length, and

(v) Peas. Mashed peas, broken peas,
loose cotyledons, loose skins, and any
portions thereof.

'(b) (A) classification. Frozen nnxed
vegetables that are practically free from
defects may be given a score of 34 to 40
points. "Practically free from defects"
means that there may be present no
more than the following defects within
the limits stated:

(1) No large pieces of harmless ex-
traneous vegetable material; but 1 small
piece of harmless extraneous vegetable
material for each 16 ounces net weight,
or for each package if the package is less
than 16 ounces, of frozen mixed vegeta-
bles: Provided, That the. combined
weight of all the harmless extraneous
material is not more than 1/2 of 1 percent,
by weight, of the frozen mixed vege-
tables;

(2) 2 moderately damaged units for
each 3 ounces of frozen mixed vegetables
and 1 seriously damaged unit for each 4
ounces of frozen mixed vegetables: Pro-
vided, That slightly damaged, moder-
ately damaged, and seriously damaged
units, either singly or in combination, do
not materially affect the appearance or
edibility of the frozen mixed vegetables;
and

(3) Other defects, individually or col-
lectively, do not materially affect the
appearance of the frozen mixed vege-
'tables.

(c) (B) classification. If the frozen
mixed vegetables are reasonably free
from defects, a score of 28 to 33 points
may be given. Frozen mxed vegetables
that fall into this classification shall
not be graded above U. S. Grade B or
U. S. Extra Standard, regardless of the
total score for the product (this is a
limiting rule) "Reasonably free from
defects" means that there may be pres-
ent no more than the following defects
within the limits stated:

(1) 1 large piece of harmless extrane-
ous vegetable material and 2 small pieces
of harmless extraneous vegetable mate-

rial for each 16 ounces net weight, or for
each package if the package is less-than
16 ounces, of frozen mixed vegetables:
Provided, That the combined. weight of
all the harmless extraneous material is
not more than 1/2 of 1 percent, by weight,
of the frozen mixed vegetables;

'(2) 4 moderately damaged units for
each 3 ounces of frozen- mixed vegeta-
bles and 1 seriously damaged unit for
each 2 ounces of frozen mixed vegeta-
bles: Provided, That slightly damaged,
moderately damaged, and seriously dam-
aged'units, either singly or in combina-
tion, do not seriously affect the appear-
ance or edibility of the frozen mixed
vegetables; and

(3) Other defects, individually or col-
Iectively do not seriously affect the
appearance of the frozen mixed vege-
tables,

(d) (SStd) classification. If the
frozen mixea vegetables fail to meet the
requirements of paragraph (c) of this
section, a score of 0 to 27 points may be
given. Frozen mixed vegetables that fall-
into this classification shall not be graded
above Substandard, regardless of the
total score for the product (this Is a
limiting rule)

§ 52.2139 Character- (a) General.
The factor of character refers to the
texture, the maturity and the degree of
development of the pods and seeds in
green beans -or wax beans; the tender-
ness of lima beans; the tenderness and
the degree of freedom from stringy or
coarse fibers in carrots; the tenderness
and maturity or starchiness of the corn;
the tenderness or maturity of the peas;
and to the tenderness of the combined
frozen mixed vegetables after cooking.

(b) (A) classification. Frozen mixed
vegetables which collectively and mdl-
vidually possess a good character may
be given a score of 34 to 40 points. "Good
character" means that the combined
vegetables after cooking are tender and
that the individual vegetables prior to
cooking meet the following require-
ments:
(1) Beans, green or wax. The bean

pods are full-fleshed and tender, the
seeds are in the earlier stages of matu-
rity, and both the bean pods and seeds
are the equivalent of frozen green beans
or wax beans that would score not less
than 36 points for the factor of "Tex-
ture and Maturity" as outlined in the
"United States Standards for Grades of
Frozen Snap Beans."

(2) Beans, lima. The lima beans, ex-
cept for an occasional bean that may be
white, are-tender.

(3) Carrots. The units are tender
and are the equivalent of frozen diced
carrots that would score not less than 26
points for the factor of "Texture" as out-
lined in the "United States Standards for
Grades of Frozen Diced Carrots."

(4) Corn. The kernels are at least In
the cream stage of maturity, have at
least a reasonably tender texture, and
are the equivalent of frozen whole-grain
corn that would score not less than 43
points for the factor of "Tenderness and
Maturity" as outlined in the "United
States Standards for Grades of Frozen
Whole Kernel (Or Whole-Grain) Corn."

(5) Peas. The peas are at least
reasonably tender and are the equivalent

of frozen peas that would score not less
than 34 points for the factor of "Tender-
ness and Maturity" as outlined In the
"United States Standards for Grades of
Frozen Peas."

(c) (B) classification. If the frozen
mixed vegetables, collectively and Indi-
vidually possess a reasonably good char-
acter, a score of 28 to 33 points may
be given. Frozen mixed vegetables -that
fall into this classification shall not be
graded above U. S. Grade B or U. S, Extra
Standard, regardless of the total score
for the product (this Is a limiting rule)
"Reasonably good character" means
that the combined vegetables after cook-
ing are reasonably tender and practically
free, from tough fibers and that the In'
dividual vegetables prior to cooking
meet the following requirements:

(1) Beans, green or wax. The bean
pods are at least fairly tender and are
the equivalent of frozen green beans or
-wax beans that would score not less than
30 points for the factor of "Texture and
Maturity" as outlined In the "United
States Standards for Grades of Frozen
Snap Beans."

(2) Beans, lima. The lima beans are
at least fairly tender and not more than
10 percent by count of all the lima beans
may be white.

(3) Carrots. The units are at least
reasonably tender and are tho equiValent
of frozen diced carrots that would score
not less than 24 points for the factor of
"Texture" as outlined in the "United
States Standards for Grades of Frozen
Diced Carrots."

(4) Corn. The kernels are at least
fairly tender and are the equivalent of
frozen whole-grain corn that would
score not less than 38 points for the fac-
tor of "Tenderness and Maturity" as
outlined In the "United States Standards
for Grades of Frozen Whole Kernel (or
Whole Grain) Corn."

(5) Peas. The peas are at least fairly
tender and are the equivalent of frozen
peas that would score not less than 30
points for the factor of "Tenderness and
Maturity" as outlined In the "United
States Standards for Grades of Frozen
Peas."

(d) (SStd) classiflcatio2t. If the
frozen mixed vegetables, collectively or
individfially, fail to meet the require1'
ments of paragraph (c) of this section,
-a score of 0 to 27 points may be given.
Frozen mixed Vegetables that fall into
this classification shall not bo graded
above Substandard, regardless of the
total score for the product (this Is a
limiting rule)
EXPLANATIONS AND METHODS OV AnALYSES

§ 52.2140 Explanation of terms and
analyses. (a) The "proportion of In-
gredients" are determined on the thawed
vegetables by the following procedure:

(I) Separate and assemble from all
the containers In the sample each of the
basic vegetables;

(2) Weigh each basic vegetable thus
composited to obtain the "aggregate
weight" of each basic vegetable from all
the containers In the sample;

(3) Add the aggregate weights of all
the basic vegetables to obtain the "grand
total weight" of all the basic vegetables
from all containers In the sample; and
then
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(4) Calculate the percentage of each
basic vegetable in the sample by dividing
the "aggregate weight" of each basic
vegetable by the "grand total weight" of
all the basic vegetables.

LOT CERTIFICATION TOLERANCES
§ 52.2141 Tolerances for certification

of officiaily drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a
specific lot of frozen mixed vegetables,
the grade for such lot will be determined
by averaging the total scores of the con-
tainers comprising the sample, if:

(1) Not more than one-sixth of such
containers fails to meet all the require-
ments of the grade indicated by the
average of such total scores, and, with
respect to such containers which fail to
meet the requirements of the indicated
grade by reason of a limiting rule, the
average score of all containers in the
sample for the factor, subject to such
limiting.rule, is within the range for the
grade indicated;

(2) None of the containers compris-
ing the sample falls more than 4 points
below the ninimum score for the grade
indicated by the average of the total
scores; and

(3) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid
certification.

SCORE SHEET
§ 52.2142 Score sheet for frozen

mixed vegetables.

Size and kind of container .........................
Container markl Packages ----------------------

Identification fCases -------------
Label (ist of ingredients, etc.) ........................
Net weight (ounces) ................................

Aggre-
gate Propor-

Kinds, styles of In~vients weight tion of
Ingre-

Ingre- dients
dient

Garnish.
Beans-Cut ( ) green;( ) wax.. -
("I to ("); ( ) round; ( ) flat ....- I..oZs
Lima beans --------------------- oz....s .. %
Carrots-Diced (approx. (") cubes) .ozs ... %
Corn-whole kernel-Golden___... .. oms - .. %
Peas: ( ) sweet; ( ) early --------- ozs __-%

Grand total, weight ---------- ozs i00%
( ) Meets proportions; ( ) rails

proportions ...- 1 --------

Factors Score

J(A) i7-20
S20 J(B)t 14-1

(SStd) 0-13
((A) 34-40

Absence of defects --- 40 (B) 28-33
I(SStd)l 0-27

Thawed.-
I (A) 34-40 Beans.

Character - 4.......- 0 (B)' 2S-33 Limas.
(SSt1) 0-27 Carrots.

All vegetablesafter cooking:' Corn.
( ) tender, ( ) reasonably tender, etc-.... Peas.

Flavor and odor after cooklng.
( )good;( )fairlygood;( )off.

'Total score .......-

1 Indicates limiting rule.
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SUBPART-UNITED STATES STANDARDS roR
GRADES or CANNED APPLES'

PRODUCT DESCRIPTION, STYLES, AND GRADES
§52.2161 Product d esrii tion.

Canned apples Is the product prepared
from sound, fresh apples of proper ma-
turity and proper ripeness, which fruit
is packed with or without any of the
following ingredients: Water, salt,
spices, nutritive sweetening ingredients,
and any other ingredients permissible
under the provision of the Federal Food,
Drug and Cosmetic Act, and Is suffi-
ciently processed by heat to assure
preservation of the product in hermeti-
cally sealed containers.

§ 52.2162 Styles of canned apples.
"Sliced" means canned apples consist-
ing of segments of apples cut longitudi-
nally and radially from the core axis.

§ 52.2163 Grades of canned apples.
(a) "U. S. Grade A" or "U. S. Fancy" Is
the quality of canned apples that pos-
sess similar varietal characteristics;
that possess a normal flavor and odor;
that possess a good color; that are prac-
tically uniform in size; that are prac-
tically free from defects; that possess
a good character- and that score not
less than 85 points when scored in ac-
cordance with the scoring system out-
lined in this subpart: Provided, That the
canned apples may be fairly uniform in
size, if the total score is not less than
85 points.

(b) "U. S. Grade C" or "U. S. Stand-
ard" is the quality of canned apples that
possess similar varietal characteristics;
that possess a normal flavor and odor;
that possess a fairly good color; that are
fairly uniform In size; that are fairly
free from defects; that possess a fairly
good character; and that score not less
than 70 points when scored in accord-
ance with the scoring system outlined in
this subpart.
(c) "Substandard" is the quality of

canned apples that fail to meet the re-
quirements of "U. S. Grade C" or "U. S.
Standard."
FILL OF CONTAINER AND DRAINED VEIGHTS

§ 52.2164 Recommended fill of con-
tamer. The recommended fill of con-
tamer is not incorporated in the grades
of the finished product-since fill of con-
tainer, as such, Is not a factor of quality
for the purposes of these grades. It Is
recommended that each container be
filled with apples as full as practicable
without impairment of quality and that
the product and packing medium occupy
not less than 90 percent of the volume
of the container.

§ 52.2165 Recommended minimum
drained weights. (a) Minimum drained
weight recommendations for canned
apples shown in Table I of this par-
agraph are not incorporated in the
grades of the finished product since
drained weight, as such, is not a factor
of quality for the purposes of these
grades. The drained weight of canned

2 The requirement of these standards aliall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and
Cosmetic Act.
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apples is determined by emptying the
contents of the container upon a United
States Standard No. 8 circular Sieve of
proper diameter containing 8 meshes to
the inch (0.0937-inch, ±3C$ square
openings) so as to distribute the prod-
uct evenly, inclining the sieve slightly
to facilitate drainage, and allowing to
drain for two minutes. The drained
weight is the weight of the sieve and the
apples less the weight of the dry sieve.
A sieve of 8 inches in diameter is used
for No. 3 size cans (404 x 414) and
smaller, and a sieve 12 inches in diam-
eter Is used for containers larger than
the No. 3 size can.
TAvLr I-nrcouwvD %luLx MnwursrDcArsm wuocnca

Can dlm nsfos
(in Inch") DrainedCan she Vefrht

DD1cter I Weight (in cunces)

No. 4,6e 14No. 2 -. -.-... "iol 4/id 38
4'Ae 41'li 26No. i0.O....... Ojic[ 7 5

(b) Compliance with the recom-
mended drained weights for canned
apples Is determined by averaging the
drained weights from all the containers
which are representative of a specific lot
and such lot Is considered as meeting
the recommendation if:

(1) The average drained weight from
all the containers meets the -recom-
mended drained weight;

(2) One half-or more of the con-
tainers meet the recommended drained
weight; and

(3) The drained weights from the
containers which do not meet the recom-
mended drained weights are within the
range of variability for good commercial
practice.

FACTORS OF QUALIT

§52.2166 Ascertaning the grade.
(a) The grade of canned apples is ascer-
tained by considering the requirements
with respect to varietal characteristics,
flavor, and odor, which are not scored
and the factors of color, uniformity of
size, absence of defects, and, character
which are scored.

(b) The relative importance of each
factor which Is scored is expressed nu-
merically on the scale of 100. Themaxi-
mum number of points that may be
given such factors are:
Factors: Points

Color.. 20
Uniformity of ze .......... 20
Absence of defectz ........... 20
Character 40

Total 1core .... .00

(c) "Normal flavor and odor" means
that the product Is free from objection-
able flavors and objectionable odors of
any kind.

§ 52.2167 Ascertaining the rating for
the factors which are scored. The es-
sential variations within each factor
which is scored are so described that the
value may be ascertained for such fac-
tors and expressed numerically. The
numerical range within each factor
which is scored is inclusive (for ex-
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ample "17 to 20 points" means 17, 18,
19, or 20 points)

§ 52.2168 Color-(a) (A) classifica-
tion. Canned apples that possess a good
color may be given a score of 17 to 20
points. "Good color" means that the
slices, internally and externally, possess
a reasonably uniform bright color, char-
acteristic of apples of similar varieties.

(b) (C) classtfication. If the canned
apples possess a fairly good color, a
score of 14 to 16 points may be given.
Canned apples that fall into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule) "Fairly good color"
means that the slices possess a color
characteristic of apples of similar vari-
eties; may vary noticeably in color, may
possess a slight, but not markedly,
brown, pink, or grey cast; and are prac-
tically free from internal discoloration.
(e) (SStd) classzfication. Canned

apples that fail to meet the requirements
of paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

§ 52.2169 Uniformity of szze-(a)
General. The factor of uniformity of
size refers to the degree of wholeness
and to the uniformity of thickness of
the slices.

(1) "Practically whole slice" means
that the individual slice may be cut or
broken but at least three-fourths of the
apparent original slice remains.
(b) (A) classification. Canned apples

that are practically uniform in size may
be given a score of 17 to 20 points.
"Practically uniform in size" means that-
at least 90 percent of the drained'weight
of the product consists of whole or prac-
tically whole slices of 11 inches in
length or longer' and that of the 90
percent of the drained weight of the
product consisting of units of the most
uniform thickness, the thickness of the
slices does not vary more than /4 inch.

(c) (C) classification. Canned apples
that are fairly uniform in size may be
given a score of 14 to 16 points. "Fairly
uniform in size" means that at least 75
percent of the drained weight of the
product consists of whole or practically
whole slices of 1/4 inches in length or
longer.

(d) (SStd) classzfication. Canned
apples that fail to meet the requirements
of paragraph (c) of this section inay be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct- (this is a limiting, rule)

§ 52.2170 Absence of defects-(a)
General. The factor of absence of de-
fects refers to the degree of freedom
from harmless extraneous matter, from
damaged or seriously damaged slices,
and from carpel tissue.

(1) "Harmless extraneous matter"
means any vegetable substance (includ-
ing, but not being limited to, a leaf, stem,
or portions thereof, cores and portions

,of coret, and seeds) that is harmless.

(2)" "Damaged unit" means any unit
possessing green peel that exceeds in the
aggregate an area of a circle 12 inclh in
diameter, or red peel that exceeds in the
aggregate an area of a circle V inch in
diameter, light brown bruise that ex-
ceeds the area of a circle Y inch in
diameter or which is more than 1/4 inch
deep, and any unit in which the appear-
ance or eating quality is materially af-
fected by blossom end material, dark
brown bruise or other internal or ex-
ternal discoloration, pathological injury,
insect injury, or by any other means.

(3) "Seriously damaged unit" means
any unit damaged to such an extent that
the appearance or eating quality is
seriously affected.

(4) "Practically free from carpel tis-
sue" means that for each 16 ounces of
the product, the carpel tissue present
does not exceed in the aggregate an area
equal to % square inch.

(5) "Fairly free from carpel tissue"
means that for each 16 ounces of the
product the carpel tissue present does
not exceed an area'equal to 11/2 square
inches.

(b) (A) classification. Canned apples
that are practically free from defects
may be given a score of 17 to 20 points.
"Practically free from defects" means
that extraneous matter may be present
that does not materially affect the ap-
pearance or eating quality of the prod-
uct; that the product is practically free
from carpel tissue; and that not more
than a total of 5 percent, by weight, of
the units may be damaged 6f which not
more than 1 percent, by weight, of all
the units may be seriously damaged:
Provided, That extraneous matter, dam-
aged and seriously damaged units, singly
or in combination, do not materially af-
fect the appearance or eating quality of
the product. \

/ (c) (C) classification. Canned apples
that are fairly free from defects may
be given a score of 14 to 16 points.
Canned apples that fall into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule) "Fairly free from
defects" means that extraneous matter
'nay be present that does not seriously
affect the appearance or eating quality
of the product; that the product is
fairly free from carpel tissue; and that
not more than a total of 15 percent, by
weight, of the units may be damaged
of which not more than 3 percent, by
,weight, of all the units may be seriously
damaged: Promded, That extraneous
matter, damaged and seriously damaged
units, singly or in combination, do not
seriously affect the appearance or eat-
ing quality of the product.

(d) (SStd) classification. Canned
apples that fail to meet the requirements
of paragraph (c) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

152.2171 Character-(a) General.
The factor of character refers to the
texture of the slices and to the tendency

to retain their conformation without
material softening or disintegration.

(1) "Mushy apples" means slices or
portions thereof that are a pulpy mass
and of a consistency approximating
applesauce.

(b) (A) classzfication. Canned apples
that possess a good character may be
given a score of 34 to 40 points. "Good
character" means that the slices pos-
sess a reasonably tender texture, and
that not more than 5 percent of the
drained weight of the product consists
of mushy apples.

(c) (C) classzfication. Canned apples
that possess a fairly good character
may be given a score of 28 to 33 points,
Canned apples that fall into this clas-
sification shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this
is a limiting rule) "Fairly good char-
acter" means that the slices may be var-
iable in texture, with not more than 15
percent of the drained weight of the
product consisting of slices that are
markedly hard, markedly soft, or mushy,

(d) (SSta) classification. Canned
apples that fail to meet the requirements
of paragraph (c) of this section may be
given a score of 0 to 27 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule)

LOT CERTIFICATION TOLERANCES

§ 52.2172 Tolerances for certification
of officzally drawn samples. (a) When
certifying samples that have been oMi-
cially drawn and which represent a
specific lot of canned apples, the grade
for such lot will be determined by aver-
aging the total scores of the containers
comprising the sample, if, with respect
to those factors which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average of
such total scores;

(3) None of the containers falls more
than one grade below the grade indi-
cated by the average of such total scores;

(4) The average sceore of all con-
tainers for any factor subject to a limit-
ing rule is within the score range of that
factor for the grade indicated by the
average of the total scores of the con-
tainers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid certi-
fication.

SCORE SHEET
§ 52.2173 Score sheet for canned

apples.

Size and kind of container ..............
Container mark or Identification .................
LabeL. ... ....... ............ .................... ....
Not weight (ounces) ............................... ....
Vacuum readings (In inches) ...................... ....
Drained weight (ounces) .......................... ....

8074



Wednesday, December 9, 1953

Factors Score points

L o 20 (C) 14-16
I(SStd) 20-13
(A) 17-20

II. Uniformityofslzo_ -- 20 (C) 14-16
I(SStd) '0-13
1 (A) 17-20

II. Absence of defects.....- 20 (C) '14-16
(S5td) 10-13
() 34-40

IV. Chamteroffruit.. 40 (C) 128-(SStd) '0-2n

Total sc1re- 100

Normal flavor and o--

1Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOa
GRADES OF CarLI SAUCE 1

PRODUCT DESCRIPTION AND GRADES

§ 52-.2191 Product description. Chili
sauce is the product prepared from
mature, clean, sound, tomatoes of the
red or reddish vareties which are peeled
and chopped or crushed, or all (or a por-
tion) of the tomatoes may be chopped,
crushed, or macerated and the peelings
screened out in a manner so that at
least a substantial portion of the seed
remains in the product, to which are
added salt, spices, vinegar, nutritive
sweetening ingredients, and to which
may be added vegetable flavoring in-
gredients such as chopped onion,
chopped green or red pepper, chopped
green tomatoes, chopped celery, and
sweet pickle'relish in such quantities as
will not materially alter the appearance
of the product with respect to the pre-
dominance of the tomato ingredient, and
any other ingredients permissible under
the provisions of the Federal Food, Drug,
and Cosmetic Act. The chili sauce is
processed in accordance with good com-
mercial practice; is packed in hermeti-
cally sealed containers; and is suffi-
ciently processed by heat, before or after
sealing, to assure preservation of the
product. The refractive index of the
fltrate of the chili sauce at 20 degrees C.
is not less than 1.3784.

§ 52.2192 Grades of chili sauce. (a)'
"U. S. Grade A" or "U. S. Fancy" is the
quality of chill sauce that possesses a
good color; that possesses a good consist-
.ency" that possesses a good character;
that is practically free from defects; that
possesses a good flavor; and that scores
not less than 85 points when scored in
accordance with the scoring system out-
lined in this subpart: Provided, That the
chili sauce may score not less than 14
points on the factor of character if the
total score is not less than 85 points.

(b) "U.' S. Grade C" or 'U. S. Stand-
ard" is the quality of chill sauce that
possesses a fairly good color; that pos-
sesses a fairly good consistency* that
possesses a fairly good character- that
is fairly free from defects; that possesses
a fairly good flavor; and that scores
not less than 70 points when scored in

1 
The requirements of these standards shall

not excuse failure to comply with the -provi-
sions of the Federal Food, Drug, and Cosmetic
Act.

FEDERAL REGISTER

accordance with the scoring system out-
lined in this subpart.

(c) "Substandard" Is the quality of
chili sauce that falls to meet the re-
quirements of "U. S. Grade C" or "U. S.
Standard."

FILL OF CONTAINER

§ 52.2193 Recommended fill of con-
taner for chili sauce. The recommended
fill of container Is not incorporated in the
grades of the finished product since fill of
container, as such, Is not a factor of
quality for the purposes of these grades.
It is recommended that each container
of chili sauce be filled as full as practica-
ble without Impairment of quality and
that the product occupy not less than 90
percent of the capacity of the container.

FACTORS OF QUALITY
§ 52.2194 Ascertaining the grade. (a)

The grade of the chill sauce is ascer-
tained by considering, In conjunction
with the requirements of the respective
grade, the respective ratings for the fac-
tors of color, consistency, character,
absence of defects, and flavor. The rela-
tive importance of each factor which Is
scored is expressed numerically on the
scale of 10D. The maximum number of
points that may be given for each such
factor is:
Factors: PoInts

Color .......................- - 20
Consistency .....................- 20
Character ....-- - -- 20
Absence of defects-------------- 20
Flavor . ........ 20

Total score............ 100
§ 52.2195 Ascertaining the rating for

the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which Is scored
is inclusive (for example, "1'l to 20
points" means 17, 18, 19, and 20 points).

§ 52.2196 Color-(a) CA) classifica-
tion. Chili sauce that possesses a good
color may be given a score of 17 to 20
,pomts. "Good color" means that the
color of the chili sauce s bright; the
color of the tomato ingredent Is pre-
dominant and characteristic of properly
prepared, well ripened, properly proc-
essed tomatoes; and that the added sea-
sonig ingredients do not materially
detract from the appearance of the
product.

(b) (C) classification. If the chill
sauce-possesses a fairly good color, a
score of 14 to 16 points may be given.
Chili sauce that scores in this classifica-
tion shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this

-is a limiting rule) "Fairly good color"
means that the color of the chili sauce
may be slightly dull but not off color;
the color of the tomato ingredient is
characteristic of properly prepared.
fairly well ripened, properly processed
tomatoes; and that the added seasoning
ingredients do not seriously detract from
the appearance of the product.

(c) (SStd) classiftcation. Chili sauce
that fails to meet the requirements of
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paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule).

§ 52.2197 Consastency--(a) A) clas-
sification. Chil sauce that possesses a
good consistency may be given a score of
17 to 20 points. "Good consistency"
means that the chili sauce is heavy
bodied and when emptied from the con-
tainer to a flat surface forms a moder-
ately mounded mass and shows not more
than a slight separation of free liquid
at the edges of the mass.

(b) (C) classification. If the chill
sauce possesses only a fairly good con-
sistency a score of 14 to 16 points may
be given. Chili sauce that falls into this
classification shall not be graded above
U. S. Grade C or U. S. Standard, regard-
less of the total score for the product
(this is a llimltin rule). "Fairly good
consistency" means that the chill sauce.
when emptied from the container to a
flat surface, may tend to level itself, or
may show a moderate separation of free
liquid at the edges of the mass, but is
not excessively atiff or excessively liquid.
(c) (SStd) classification. Chili sauce

that falls to meet the requirements of
paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the product
(this Is a limiting rule)

§ 52.2198 Character- (a) General.
The factor of character refers to the de-
gree of disintegration of the tomatoes
and the tenderness and texture of the
onion, celery, pickle relish, or other sim-
lar ingredients.

(b) (A) classification. Chili sauce
that possesses a good character may be
given a score of 17 to 20 points. "Good
character" means that the product does
not have a finely comminuted appear-
ance and that the onion, celery, pickle
relish, and other similar ingredients are
tender, reasonably firm, or crisp in
texture.

(c) (C) classification. If the chili
sauce possesses a fairly good character a
score of 14 to 16 points may be given.
"Fairly good character" means that the
product may be finely comminuted and
that the other vegetable ingredients may
be only fairly tender.
(d) CSStd) classification. Chili sauce

that falls to meet the requirements of
paragraph (c) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the product
(this is a limiting rule).

§ 52.2199 Absence of defects--(a)
General. The factor of absence of de-
fects refers to the degree of freedom from
dark specks or scale-like particles, dis-
colored seeds or pieces of abnormally dis-
colored ingredients, tomato peel, and
other defects.

b) (A) classification. Chili sauce that
Is practically free from defects may be
given a score of 17 to 20 points. "Prac-
tically free from defects" means that any
defects present do notmore than slightly
affect the appearance or eating quality
of the product.



(c) (C) classification. If the chili
sauce is fairly free from defects, a score
of 14 to 16 points may be given. Chili
sauce that falls into this classification
shall not be graded above U. S. Grade C
or U. S. Standard, regardless of the total
score for the product (this is a limiting
rule) "Fairly free from defects" means
that any defects present may be notice-
able but, are not so large, so numerous, or
so prominent as to seriously affect the
appearance or eating quality of the
product.

(d) (SStd) classification. Chili sauce
that fails to meet the requirements of
paragraph (c) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score for the product
(this is a limiting rule)

§ 52.2200 Flavor-(a) (A) classifica-
fion. Chili sauce that possesses a good
flavor may be given a score of 17 to 20
points. "Good flavor" means a good dis-
tinct flavor characteristic of chili sauce
properly prepared from good quality in-
gredients. Such flavor is free from
scorching or any objectionable flavor of
any kind.

(b) (C) classification. If the chili
sauce possesses a fairly good flavor, a
score of 14 to 16 points may be given.
Chili sauce that falls into this classifica-
tion shall not be graded above U. S.
Grade C or U. S. Standard, regardless
of the total score for the product (this is
a limiting rule) "Fairly good flavor"
means that the product may be lacking
in good characteristic flavor, but is free
from objectionable or off-flavors-of any
kind.

(c) (SStd) classification. Chili sauce
that fails to meet the requirements of
paragraph (b) of this section may be
given a score of 0 to 13 points and shall
not be graded above Substandard, re-
gardless of the total score'for the product
(this is a limiting ruie)

LOT CERTIFICATION TOLERANCES

§ 52.2201 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a
specifia lot of chili sauce the grade for
such lot will be determined by averaging
the total scores of the containers com-
prising the sample, if, with respect to
those factors which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total
scores;

(2) None of the containers falls more
than 4 points below the mminmum score
for the grade indicated by the average
of such total scores;

(3) None of the containers falls more
than one grade below the grade indicated
by the average of such total scores;

(4) The average score of all contain-
ers for any factor subject to a limiting
rule Is within the score range of that
factor for the grade indicated by the
average of the total scores of the con-
tainers comprising the sample; and

(5) All containers, comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in

RULES AND REGULATIONS

effect. at the time of the aforesaid certi-
fication.

SCORE SHEET

§ 52.2202 Score sheet for chili sauce.

Type of container --------------......-----
Continer size ---------------. ..-----------------
L abel ---------------------------------------------- ....
Net weight or volume ----------------------------- -
Refractive Index ---------------------------------- -
Vacuum readings -------------------------------------

Factors Score points

(A) 17-20
Color ---------------------- 20 C) 14-16

SStd) 10-13
(A) 17-20Consistency--------------...20 (0) ' 14-16

(SStd) '0-13
A) 17-20

Character.. 20 C) 14-16
ISStd) I 0-13
(A) 17-20

Absence of defects --.--..... 20 (C) '14-16
(SStd) ' 0-13
(A) 17-20

Flavor ---------------------- 20 (C) 114-16
(SStd) '0-13

Total score ----------- 100

Normal flavor and odor ...........................
Grade --------------------------------------------

I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CONCENTRATED ORANGE JUICE
FOR MANUFACTURING'

PRODUCT DESCRIPTION AND GRADES

§ 52.2221 Product description. Con-
centrated orange juice for manufactur-
ing is the concentrated product obtained
from sound, mature fruit of the sweet
orange group (Citrus sinensis) and Man-
darin group (Citrus reticulata) except
tangerines. The fruit is prepared by
sorting and by washing prior to extrac-
tion of the juice and the extracted juice
is concentrated The concentrated or-
ange juice is processed in accordance
with good commercial practice; and may
or may not require processing by heat or
subsequent refrigeration to assure pres-
ervation of the product but is not the
product which is considered "frozen con-
centrated orange juice." The finished
product does not contain any additives
except that cold-pressed oil to standard-
ize flavor and chemical preservatives
permissible under provisions of the Fed-
eral Food, Drug, and Cosmetic Act may
have been added.

(a) The Brix value of the finished con-
centrate shall be not less nor more than
the following for the respective dilution
factor of canned concentrated orange-juice for manufacturing:

Brix value of the finished
concentrato

Dilution factor
Minimum Maximum
Brix value Brix value

Degrees Degrees
1 plus 3 ---------------- 41.5 44.0
1plus4 ----------------- .W0 a.0
i plus-------------------- 57.8 61.2
1plus 6 ----------------- 65.2 No limit

I The requirements of these standards shall
not excuse failure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act or with applicable State laws and
regulations.

(b) Concentrated orange Juice for
manufacturing of other dilution factors
between "1 plus 3" to I1 plus 6" or more
than"l plus 6" shall result in a Brix
(upon reconstitution as prescribed by the
processor or as prescribed by the label
on the container, if labeled) of not less
thin 11.7 degrees.

§ 52.2222 Grades of concentrated or-
ange 2uice for manufacturing. (a) "U. S.
Grade A for Manufacturing" or "U. S.
Fancy for Manufacturing" is the quality
of concentrated orange Juice which re-
constitutes properly and of which the
reconstituted juice possesses a reasona-
bly good color- Is practically free from
defects; possesses a reasonably good
flavor- and scores not less than 85 points
when scored In accordance with the
scoring system outlined In this section.

(b) "U. S. Grade Cfor Manufacturing"
or "U. S. Standard for Manufacturing"
is the quality of concentrated orange
juice which reconstitutes properly and
of which the reconstituted Juice possesses
a fairly good color; Is fairly free from
defects; possesses a fairly good flavor:
and scores not less than 70 points when
scored in accordance with the scoring
system outlined In this section.

(c) "Substandard .for Manufacturing"
Is the quality of concentrated orange
juice that falls to meet the requirements
of U. S. Grade C for Manufacturing or
U. S. Standard for Manufacturing.

FILL OF"CONTAINER
§ 52.2223 Recommended fill of con-

tainer The recommended fill of con-
tainer is not incorporated in the grades
of the finished product since fill of con-
tainer, as such, Is not a factor of quality
for the purposes of these grades. It Is
recommended that each container be
filled with concentrated orange juice as
full as practicable without impairment
of quality.

FACTORS OF QUALITY
§ 52.2224 Ascertaining the grade. The

grade of concentrated orange Juice for
manufacturing is ascertained by consid-
ering, in conjunction with the require-
ments of the respective grade, the re-
spective ratings for the factors of color,
absence of defects, and flavor. The rel-
ative importance of each factor which
Is scored Is expressed numerically on
the scale of 100. The maximum num-
ber of points that may be given such
factors are:
Factors: Points

Color --------------------------------. 0
Absence of defects ------------------- 40
Flavor ------------------------- _--- 40

Total score ------------------------ 100

§ 52.2225 Ascertaining the rating or
the factors which are scored. The essen-
tial variations within each factor which
is.scored are so described that the value
may be ascertained for each factor and
expressed numerically. The numerical
range within each factor which is scored
as inclusive (for example, "17 to 20
points" means 17, 18, 19, or 20 points)

§52.2226 Color-(a) (A-Mfg) classi-
fication. Concentrated orange juice of
which the reconstituted Juice possesses a
reasonably good color may be given a
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score of 17 to 20 points. "Reasonably
good color" means thatthe color is a rea-
sonably good yellow to yellow-orange
color typical of properly processed and
properly concentrated orange jice and
is reasonably free from browning due to
scorching, oxidation, caramelization, or
other causes.

(b) (C-Mfg) classification. It the re-
constituted juice possesses a fairly good
color, a score of 14 to 16 points may be
given. Concentrated orange juice that
falls into this classification shall not be
graded above U. S. Grade C for Manufac-
turing or U. S. Standard for Manufac-
turing, regardless of the total score for
the product (this is a limiting rule).
"Fairly good color" means that the
orange juice may be slightly amber or
very light in color and may show evi-
dence of slight browning but is not off-
color.
(c) (SStd-Mfg) classification. Con-

centrated orange juice that fails to meet
the requirements of paragraph (b) of
this section may be given a score of 0 to
13 points and shall not be graded above
Substandard for Manufacturing, regard-
less of the total score for the product
(this is a limiting rule)
§ 52.2227 Absence of delfects-(a)

General. The factor.of absence of de-
fects refers to the degree of freedom from
seeds and portions thereof, from exces-
sive juice cells, frofn pulp, and from other
defects.
(.W "Pulp" means particles of mem-

brane, core, and peeL
(b) (A-Mfg) classzf.cation. Concen-

trated orange juice of wich the recon-
stituted juice is practically free from
defects may be given a score of 34 to 40
points. "Practically free from defects"
means that there may be present:

(1) Small seeds or portions thereof
that are of such size that they could pass
through round perforations not exceed-
ing Ya inch in diameter, provided such
seeds or portions thereof do not mate-
rially affect the appearance or drinking
quality of the juice;

(2) Juice cells and pulp that do not
materially affect the appearance or
drnking quality of the juice; and

(3) Other defects that are not more
than slightly objectionable.

(c) (C-Mfg) classification. If the re-
constituted juice is fairly free from
defects, a score of 28 to 33 points may be
given. Concentrated orange juice that
falls into this classification shall not be
graded above U. S. Grade C for Manufac-
turing or U. S. Standard for Manufactur-
ing, regardless of the total score for the
product (this is a limiting rule). "Fairly
free from d~fects" means that there may
be present:

(1) Small seeds or portions thereof
that are of such size that they could pass
through round perforations not exceed-
ing Ya inch in diameter, provided such
seeds or portions thereof do not seriously
affect the appearance or drinking qual-
ity of the juice;

(2) Juice cells and pulp that do not
seriously affect the appearance or drink-
Ing quality of the juice; and

(3) Other defects that are not ma-
terially objectionable.
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d) (SStd-lifg) classification. Con-
centrated orange juice that fails to meet
the requirements of paragraph (c) of
this section may be given a score of 0 to
27 points and shall not be graded above
Substandard for Manufacturing, re-
gardless of the total score for the prod-

-uct (this is a limiting rule).
§ 52.2228 Flavor-(a) (A-Mig) classi-

fication. Concentrated orange juice of
which the reconstituted juice possesses
a reasonably good flavor may be given a
score of 34 to 40 points. "Reasonably
good flavor" means that the flavor Is
typical of reconstituted concentrated
orange juice from properly processed and
concentrated orange juice; that the
flavor may range from high acidity to low
acidity* is practicallf free from traces of
scorching, caramelization, oxidation, or
terpene; and is free from off-flavors of
any kind. To score not less than 34
points the concentrated orange Juice
shall meet the following requirement:
The ratio of the Brix value to acid Is not
less than 8 to I nor more than 18 to 1.

(b) (C-Mfg) classification. If the re-
constituted juice possesses a fairly good
flavor, a score of 28 to 33 points may be
given. Concentrated orange Juice that
falls into this classification shall not be
graded above U. S. Grade C for Manufac-
turing or U. S. Standard for Manufactur-
ing, regardless of the total score for the
product (this is a limiting rule) "Fairly
good flavor" means a normal flavor for
reconstituted concentrated orange juice;
and that the flavor may range from high
acidity to low acidity, may have a
slightly caramelized or slightly oxidized
flavor or may possess traces of terpene
but is free from off-flavors of any kind.
To score not less than 28 points concen-
trated orange juice shall meet- the fol-
lowing requirement: the ratio of the Brix
value to acid Is not less than 8 to 1 nor
more than 21 to 1.

(c) (SStd-Mfg) classification. If the
concentrated orange juice falls to meet
the requirements of paragraph (b) of
this section, a score of 0 to 27 points may
be given. Concentrated orange juice
that falls into this classification shall not
be graded above Substandard for Manu-
facturing, regardless of the total score
for the product (this is a limiting rule).
EXPLANATIONS AND M'ETODS OF ANALYSES

§ 52.2229 Explanation of terms and
analyses. (a) "Reconstituted juice"
means the product obtained by mixing
thoroughly one part by volume of the
canned concentrated orange Juice with a
stated volume of water. For example, a
dilution factor of "1 plus 6" means that
to one prrt by volume of concentrated
orange juice 6 parts by volume of water
are added to produce a reconstituted
juice. Distilled water Is used in recon-
stituting the product for testing flavor.

(b) "Reconstitution as declared"
means any defined reconstitution, such
as in labeling: For example, "this can
(46 oz.) made up to 10 quarts" means a
"I plus 5.95" concentrate.

(c) "Reconstitutes properly" means
that the reconstituted Juice shows no
material separation of colloidal or sus-
pended matter after standing four (4)
hours at a temperature of not less than
68 degrees Fahrenheit in a clear glass
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tube or cylinder (such as a 50 ml. grad-
uated cylinder).

(d) "Acid" means the percent by-
weight of acid (calculated as anhydrous
citric acid) in concentrated orange juice
and Is determined by titration with
standard sodium hydroxide solution
using phenolphthalen as indicator.

(e) "BrLh value" of the concentrate is
the refractometric sucrose value deter-
mined in accordance with the Interna-
tional Scale of Refractive Indices of
Sucrose Solutions and to which the ap-
plicable correction for acid is added.
(See Table I for corrections.)
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C) The "Brix" of reconstituted juice.
as applicable, means the degree Brix of
the properly reconstituted juice when
tested with a Brix hydrometer calibrated
at 20 degrees C. (68 degrees F.) If
used In testing juice at a temperature
other than 20 degrees C. (68 degrees F.)
the applicable temperature correction.
shall be made to the reading of the scale
as prescribed In the Official Methods of
Analysis of the Association of Official
Agricultural Chemists. The degrees
Brix of the reconstituted Juice may be
determined by any other method which
gives equivalent results.

LOTr CxaTwzc=xoN TOLEnANCES

§ 52.2230 Tolerances for certification
of officially drawn samples. (a) When
certifying samples that have been offi-
cially drawn and which represent a spe-
cific lot of concentrated orange juice for
manufacturing the grade for such lot
will be determined by averaging the total
scores of the containers comprising the
sample. If, with respect to those factors
which are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade indi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average
of such total scores;

(3) None of the containers falls more
than one grade below the grade indi-
cated by the average of such total scores:

(4) The average score of all con-
tainers for any factor subject to a limit-
ing rule Is within the score range
of that factor for the grade indicated by
the average of the total scores of the
containers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
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Food, 'Drug, and Cosmetic Act and-in
effect at the time of the aforesaid certifi-
cation.

SCORE SHEET.

.§ 52.2231 Score sheet for concentrated
orange 7utce for manufacturing.

Size and kind of container ---------------------------
Container mark or identification ----------------
Label (including reconstitution factor) ------------
Liquid measure (fluid ounces) -------------------- ----
Net weight ---------- ---------------------------- ----
Brix value of concentrate (corrected for acid) ...... --
Anhydrous citric acid in concentrate (percent by

w e ig h t) - ---.- ..-- ---- . ... ... ...-- - - - - - --------. .
Brix value to acid ratio -------------------------------
Recoverable oil (ml./10O grams) ................. ....
Rteconstitutes properly: (Yes) (No)------------- -

Factors Score points

^'' - ,,r ' [(A -TM fg) 17-20
Color ....------------ 20 (C--Mfg) 314-16

(SStd- N1g) 10-13
l(A-Mfg) 34-40

Absence ofdefects - 40 0(C-fg) 28-33
L(SStd-Mfg) -0-27
I(A-Mf) 31-40

Flavor ...------------ 40 {C-Mfg) .28-33
t(8Std-Afg) 10-27

Total score ----- 100

Grade for manufactung ......--------------------

t I Indicates limiting rule.

SUBPART-UNITED STATES STANDARDS FOR
GRADES OF CANNED CONCENTRATED
ORANGE JUICE 1

PRODUCT DESCRIPTION, STYLES, AND GRADES

- § 52.2251 Product description. Canned
c6ncentrated orange juice is the concen-
trated product obtained from sound,
mature fruit of the sweet orange group
(Citrus sinensis) and Mandarin group
(Citrus reticulata) except tangerines.
The fruit is prepared by sorting and by
washing prior to extraction of the juice;
the extracted juice is concentrated; and
single strength orange juice extracted
from sorted and washed fruit may or may
not be admixed-to the concentrate. The
canned concentrated orange juice is
processed In accordance with good com-
mercial practice and is sufficiently-proc-
essed by heat to.assure preservation of
the product in hermetically sealed con-
tainers.

§ 52.2252 Styles of canned concen-
tated orange iutce-(a) Style-I, without
sweetening ingredient added. (1) The
Brix value of the finished concentrate
shhll be not less nor more than the fol-
lowing for the respective dilution factor
of canned concentrated orange juice:

Brix value of the finished
concentrate

Dilution factor
Minimum Maximum
Brix value Brix value

Degrees Degree
I plusi ................... 22.5 24.0
1 plus 2..--............. 32.4 34.4
1 plus3 ----------------- 41.5 44.0
1 *plus 4 ------------------ 0. 0 53.0
Iplus 5 ------------------- 57.8 61.,2
I'pl us 6 ------------------- 65.2 68.8

',nThe requirements of these standards
shall not excuse failure to comply with the
provisions of the Federal Food, .Drug, -and
Cosmetic Act or with applicable State laws
and regulations.

RULES-AND REGULATIONS

(2) Canned concentrated orange
juice of any other dilution factors be-

Itween "I plus 1" to less than "1 plus 6,"
-shall Tesult in a Brix (upon reconstitu-
tion as prescribed by the processor or as,
prescribed by the label on the container,
if labeled) of not less than 11.7 degrees.
* (b) Style II, with. sweetening in-
gredient added. (1) The Brix value of
the finished concentrate exclusive of
added sweetening ingredient and the
Brix value of the finished concentrate
including added sweetening ingredient
shall be not less nor more than the fol-
lowing, as applicable, for the respective
dilution factor of canned concentrated
orange juice:

Dilution factor o

ZOO 0 to

Minimum Minimum Maximum
Brix value Brix value Brix value

.Deg7rees Drgrees Degrees
I plus .1 ------------- 21.6 2. 26.0
1 plus 2 -------------- 31.1 32.7 38.4
Iplus- 3 ........... 40.0 42.0 49.0
1 plus4- ............. 48.1 50.5 18.6
1 plus5 --------------- 5.8 58.3 67.5
1 plus6 ------------- 63.0 65.8 75.7

(2) Canned concentrated or a n g e
juice of any other dilution factors be-
tween "'1 plus 1" to less than "1 plus 6"
shall have had a Brix exclusive of any
added sweetening ingredient (upon re-
constitution as prescribed by the proc-
essor.or as prescribed by the label on the
container, if labeled) of not less than
11.3 degrees; and the finished canned
concentrated orange juice shall result
in a Brix including any added sweeten-
ing ingredient (upon reconstitution as
prescribed by the processor or as pre-
scribed by the label on the container,
if labeled) of not less than 11.9 degrees
nor more than 14.2 degrees.

§'52.2253 Grades of'canned concen-
trated orange 2uzce. (a) "U. S. Grade A"
or "U. S. Fancy" is the quality of canned
concentrated orange juice which recon-
stitutes properly and of which the recon-
stituted juice possesses an appearance
reasonably characteristic of fresh orange
juice; possesses a good color; is prac-
tically free from defects; possesses a good
flavor; and scores not less than 85 points
when scored in accordance with the scor-
ing system outlined in this section.

(b) "U. S. Grade "C" or "U. S. Stand-
ard" is the *quality of canned concen-
trated orange juice which reconstitutes-
properly and of which the reconstituted
juice possesses a fairly good color; is
fairly free from defects; possesses a
fairly ,good flavor; and scores not less
than.70 points when scored in accordance
wth-.the scoring system outlined in this
seqtion.

.(c) " Substandard" is the quality of
canned concentrated orange juice that
fails to meet the requirements bf U.'S.
Grade C or U. S. Standard.

PILL OF CONTAINER

§ 52.2254 Recommended fil o1 con-
taner The recommended fill of con -
tainer Is not Incorporated in the grades
of the finished product since fill of con-
tainer, as such, is not a factor of quality
for the purposes of these grades. It Is
recommended that each container be
filled with concentrated orange Juice as
full as practicable without Impairment
of quality.

FACTORS OF QUALITY

§ 52.2255 Ascertaining the grade. The
grade of canned concentrated orango
juice Is ascertained by considering, In
conjunction with the requirements of the
respective grade, the respective rMings
for the factors of color, absence of de-
fects, and flavor. The relative Impor-
tance of each factor which Is scored ta
expressed numerically on the scale of
100. The maximum number of points
that may be given such factors are:
Factors: Points

Color -------------------------------- 20
Absence of defects ------------------- 40
FlavOr ------------------------------ 40

Total score --------- .--------- 100

§ 52.2256 Ascertaining the rating for
the factors which are scored. The essen-
tial variations within each factor which
is scored are so described that the value
may be ascertained fo each factor and
expressed numerically. The numerical
range within each factor which Is scored
is inclusive (for example, "ll to 20
points" means 17, 18, 19, or 20 points)

§ 52.2257 Color-(a) (A) cladsflca.
tion. Canned concentrated orange Juice
of which the reconstituted juice possesses
a good color may be given a score of 17
to 20 points. "Good color" means that
the color Is a good yellow to yellow-
orange color typical of properly processed
orange juice and Is free from browning
due to scorching, oxidation, caritmeliza-
tion, or.other causes.

(b) (C) classification. If the recon-
stituted juice possesses a fairly good
color, a score of 14 to 16 points may be
given. Canned concentrated orange
juice that falls Into this classification
shall not be graded above U. S. Grade C
or U. S. Standard, regardless of the total
score for the product (this is a limiting
rule) "Fairly good color" means that
the orange juice may be slightly amber
or very' light In color and may show
evidence of slight browning, but is not
off-color.

(c) (SStd) classification. Canned
concentrated orange juice that falls to
meet the requirements of paragraph (b)'
of this section may be given a score of 0
to 13 points and shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting
rule)

§ 52.2258 Absence of defects-(a
General. The factor of absence of de-
fects refers to the degree of freedom from
seeds and portions thereof, from exces-
sive juice cells, from pulp, from recover-
able oil, and from other defects,

(1) ."Pulp" means particlds of mom,
brane. core and peel.
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(b) (A) classification. Canned con-
centrated orange juice of which the
reconstituted juice- is practically free
from defects may be given a score of 34 to
40 points. "Practically free from de-
fects" means that there may be present:

(1) Small seeds or portions thereof
that are of such size that they could pass
through round perforations not exceed-
ing % inch in diameter, provided such
seeds or portions thereof do not mate-
rially affect the appearance or drinking
quality of the-juice;

(2) Juice cells and pulp that do not
materially affect the appearance or
drinking quality of the juice; and

(3) Other defects that are not more
than slightly objectionable. To score
in this classification the canned concen-
trated orange juice shall contain at least
a trace of recoverable oil but not more
than 0.0024 milliliter per degree Brix
value per 100 grams of the concentrate.

(c) (C) classzfication. If the recon-
stituted juice is fairly free from defects,
a score of 28 to 33 points may be given.
Canned concentrated orange juice that
falls into this classification shall not be
graded above U. S. Grade C or U. S.
Standard, regardless of the total score
for the product (this is a limiting rule)
"Fairly free from defects" means that
there may bepresent:

(1) Small seeds or portions thereof
that are of such size that they could pass
through round perforations not exceed-
Ing : inch in diameter, provided such
seeds or portions thereof do not seriously
affect the appearance or drinking quality
of the juice;

(2), Juice cells and pulp that do not
seriously affect the appearance or drink-
mg quality of the juice; and

(3) Other defects that are not ma-
terially objectionable. To -score in this
classification the canned concentrated
orange juice may contain recoverable
oil of not more than 0.003 milliliter per
degree Brix value per 100 grams of the
concentrate.

(d) (SStd) classification. Canned
concentrated orange juice that fails to
meet the requirements of paragraph (c)
of this section may be given a score of
0 to 27 points and sh.ll not be graded
above Substandard, regardless of the
total score for the product (this is a lim-
iting rule).

§ 52.2259 Flavor-(a) (A) classifica-
tion. Canned concentrated orange juice
of which the reconstituted juice possesses
a good flavor may be given a-score of 34
to 40 points. "Good flavor" means that
the flavor is a distinct orange juice flavor
typical of reconstituted orange juice
from properly processed and concen-
trated orange juice; is free from traces
-of scorching, caramelization, oxidation,
or terpene; and is free from off-flavors of
any kind. To score not less than 34
points the canned concentrated orange
juice shall meet the following require-
ments for the respective style:

(1) Style 1, without sweetening ngre-
dient added. The ratio of the Brix value
to acid is not less than 11.5 to 1 nor more
than 18 to 1.

.(2) Style II, with sweetening ngre-
dient added. The ratio of the Brix value
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to acid Is not less than 12 to 1 nor more
than 15 to 1.

(b) (C) classification. If the recon-
stituted juice possesses a fairly good
flavor, a score of 28 to 33 points may be
given. Canned concentrated orange
juice that falls into this classification
shall not be graded above U. S. Grade C
or U. S. Standard, regardless of the total
score for the product (this Is a limiting
rule) "Fairly good flavor" means that
the flavor Is a normal flavor for recon-
stituted canned concentrated orange
juice and may have a slightly caramelized
or slightly oxidized flavor but Is free from
off-flavors of any kind. To score not less
than 28 points canned concentrated or-
ange juice shall meet the following
requirements for the respective style:

(1) Style I, without sweetening ingre-
dient added. The ratio of Brix value to
acid is not less than 9.5 to 1 nor more
than 20 to 1.

(2) Style II, with sweetening ingre-
dient added. The ratio of Brix value to
acid is not less than 10 to 1 nor more
than 15 to 1.

(c) (SStd) classification. If the
canned concentrated orange Juice fails
to meet the requirements of paragraph
(b) of this section, a score of 0 to 27
points may be given. Canned concen-
trated orange juice that falls Into this
classification shall not be graded above
Substandard, regardless of the total
score for the product (this is a limiting

-rule)

EXPLANATIONS AND ZMIETHODS OF ANALYSES

§ 52.2260 Explanation of terms and
analyses. (a) "Reconstituted Juice"
means the product obtained by mixing
thoroughly one part by volume of the
canned concentrated orange juice with
a stated volume of water. For example,
a dilution factor of "1 plus 3" means that
to 1 part by volume of canned concen-
trated orange juice 3 parts by volume of
water are added to produce a reconsti-
tuted juice. Distilled water is used In
reconstituting the product for testing
flavor.

(b) "Reconstitution as d e cia r e d"
means any defined reconstitution, such
as in labeling: for example, "6 fluid
ounces-makes 1 quart" means a "1 plus
4.33" concentrate.

(c) "Reconstitutes properly" means
that the reconstituted juice shows no
material separation of colloidal or sus-
pended matter after standing four (4)
hours at a temperature of not less than
68 degrees Fahrenheit in a clear glass
tube or cylinder (such as a 50 ml. grad-
uated cylinder)

(d) "Acid" means the percent by
weight of acid (calculated as anhydrous
citric acid) in canned concentrated
,orange juice and is determined by titra-
tion with standard sodium hydroxide
solution using phenolphthalen as
indicator.

(e) "Brix value" of the concentrate Is
the refractometrlcsucrose value deter-
mined in accordance with the Interna-
tional Scale of Refractive Indices of
Sucrose Solutions and to which the ap-
plicable correction for acid is added.
(See Table I for corrections.)
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(fi The "Brix" of reconstituted juice,
as applicable, means the degrees Brix
of the properly reconstituted juice when
tested with a Brix hydrometer calibrated
at 20 degrees C. (68 degrees F.) If used
in testing Juice at a temperature other
than 20 degrees C. (68 degrees F.) the
applicable temperature correction shall
be made to the reading of the scale as
prescribed In the Official 'ethods of
Analysis of the Association of Official
Agricultural Chemists. The degrees BrLx
of the reconstituted juice may be deter-
mined by any other method which gives
equivalent results.

(g) "Recoverable oil" is determined by
the following method:

(1) Equipment. Oil separatory trap
similar to either of those illustrated m
Figure 1- or Figure 2.-

Gas burner or hotplate.
Pingstand and clarnpa.
Rubber tubing.
3-11ter narrow-neck flask.

(2) Procedure. (1) Exactly 400 grams
of the concentrate mixed with water to
approximately two liters are placed in a
3-liter flask. Close the stopcock, place
distilled water In the graduated tube, run
cold water through the condenser from
the bottom to top, and bring the solution
to a boll. Boiling is continued for one
hour at the rate of approximately 50
drops per minute.

(M1) By means of the stopcock, lower
the oil Into the graduated portion of the
separatory trap, remove the trap from
the flask, allow It to cool, and record the
amount of oil recovered.

(ill) The number of milliliters of oil
recovered divided by 4 equals the volume
of recoverable oil per 100 grams of con-
centrate. To determine compliance
with minimum or maximum allowances,
as applicable, for recoverable oil, the
volume of recoverable oil per 100 grams
of concentrate divided by the Brix value
of the concentrate equals the volume of
recoverable oil per degree Brix value
per 100 grams of concentrate.

LOT CERTIFICATION TOLEEANCES

§ 52.2261 Tolerances for certification
of olliclally drawn samples. (a) When
certifying samples that have been offi-
clally drawn and which represent a spe-
cifc lot of canned concentrated orange

2Fled as part of origLnal document
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juice the grade for such lot will be de-
termined by averaging the total scores
of the containers comprising the sample,
if, with respect to those factors which
are scored:

(1) Not more than one-sixth of the
containers fails to meet the grade mdi-
cated by the average of such total scores;

(2) None of the containers falls more
than 4 points below the minimum score
for the grade indicated by the average
of such total scores;

(3) None of the containers falls more
than one grade below the grade indi-
cated by the average of such total scores;

(4) The average score of all con-
tainers for any factor subject to a limit-
ing rule is within the score range of that
factor for the grade indicated by the
average of the total scores of the con-
tainers comprising the sample; and

(5) All containers comprising the
sample meet all applicable standards of
quality promulgated under the Federal
Food, Drug, and Cosmetic Act and in
effect at the time of the aforesaid
certification.

SCORE SHEET

§ 52.2262 Score sheet for canned con-
centrated orange 7utce.

Size and kind of container--
Container mark or Identification ------------------....
Label (including dilution factor) ........ .............
Liquid measure (fluid ounces) .........................
Net I elght ...........................................
frix value ofconbentrate (corrected for acid) ...........Style(S )1;(j )If --------------------------------.....
Anh vdrous citric acid in concentrate (percent by

weight) ------------------------------------------ ..
nrix value to acid ratio ---------------------------- -
Recoverable oil (ml./100 grams) ------------------- ----
Iteconstitutes properly: (Yes) (No) ------------....
Appearance-reasonably characteristic of fresh

Juice: (Yes) (No) -------------------------------.....

Factors Score points

(A) 17-20
Color ----------------------- 20 (C) 14-16

(SStd) " 0-13
(A) 34-40

Absence of defects ...... 40 (0) 128-33
t(SStd) 10-27

A) 34-40
Flavor ------------------ 40 @C) 128-33

I(55) 10-27

Total score ----------- (00

Grado ..- --------------------------------------

3 Indicates limiting rule.

[ F. R. Dc. 53-10288; Filed, Dec. 8, 1953:
8:49 a. m.]

Chapter IV-Federal Crop -insurance
Corporation, Department of Agri-
culture
PART 420-MULTiPLE CROP INSURANCE

SUBPART-REGULATIONS FOR THE 1950 AND
SUCCEEDING CROP YEARS

DISCONTINUANCE OF PUBLICATION OF RIDERS

The publication in the Code of Federal
Regulations of multiple crop insurance
riders for the counties designated below
is hereby discontinued due to the fact
that multiple crop insurance is no longer
offered in these counties:

Section 420.51-1 Butler County, Alabama
(15 P. R. 2622; 16 F. R. 4829; 17 F. R. 3265).

Section 420.51-2 Henry County, Alabama handler who first handles oranges shall
(16 F. R. 4831: 17 F. R. 3266). be one and one-quarter cents ($0.0125)

Section 420.51-3 Blount County, Alabama per box of oranges handled by such han-
(17 F. R. 3267). dler as the first handler thereof during

Section 420.53-2 White County, Arkansas the 1953-54 fiscal year. Such rate of
(16 F. n. 4833, 12114, 12765).

Section 420.58-1 Jefferson County, Florida assessment is hereby fixed as each such
(16 F. R. 4834; 17 F. R. 3268). handler's pro rata share of the aforesaid

Section 420.59-2 Jenkins County, Georgia expenses.
(15 F. R. 2627; 16 F. R. 4837; 17 F. R. 3270).

Section 420.59-3 Emanuel County, Georgia It Is hereby further found that It Is
(15 F. R. 2628; 16 F. R. 4838; 17 l. R. 3271). -impracticable and contrary to the pub-

Section 420.59-5 Mitchell County, Georgia Bc interest to postpone the effective time
(16 F. R. 4840; 17 F. R. 3272). of this section until 30 days after publi-

Section 420.59-6 Sumter County, Georgia cation in the FEDERAL REGISTER (60 Stat,
(1 F, R. 4841, 12123). 237" 5 U. S. C. 1001 et seq.) In that (1)

Section 420.62-2 Spencer County, Indiana 5 U.cS.aC 1t e in ta (1)
(15 F. R. 2632, 9282; 16 F. R. 12128; 17 F. R. in accordaice with the provisions of said
11270). marketing agreement and order, the rate

Section 420.66-3 Acadia Parish, Louisiana of assessment is applicable to all fresh
(16 F. R. 4854; 17 F. R. 3284). oranges handled during the aforesaid

Section 420.68-1 Talbot County, Maryland fiscal year; (2) shipments of Navel or-
(14 F. R. 7829; 15 F. R. 9290; 16 F..m. 12139). anges are now being made; (3) the pro-

Section 420.72-1 Panola County, Missis- visions of this section do not impose any
sippi (15 F. R. 2650; 16 F. R. 4863; 17 F. R. obligation on a handler until such han-
3294).

Section 420.72-2 Alcorn County, Mississippi dler handles Navel oranges; and (4) It
(16 F R. 4865; 17 F. R. 3295). is essential that the specification of the

Section 420.81-1 Perquimans County, North assessment rate be issued Immediately
Carolina (15 F. R. 2651; 16 F. R. 4867; 17 F. R. so that the aforesaid assessments may be
3297, 3671). collected and thereby enable the Navel
(Secs. 506, 516, 52 Stat. 73, as amended, 77, Orange Administrative Committee to
as amended; 7 U. S. d. 1506, 1516) perform its duties and functions in ac-

cordance with said marketing agreement
SEAL] C.MS. LAIDLAW, and order.

Manager As used in this section, "handle,"
Federal Crop Insurance Corporation. "handler," "oranges," "fiscal year" and

IF. R. Dc. 53-10263; Filed, Dec. 8, 1953; "box" shall have the same meaning as
8:48 a. n.] is given to each such term in said mar-

keting agreement and order.
(See. 5, 49 Stat. 753, as amended, 7 U. S. 0,

r'L.... 1. /I n . . J and Sup. 608c)
Ilupi eri IA- I- I-cll g Io n alnd Mar-
keting Administration (Marketing
Agreements and Orders), Depart-
ment of Agriculture

PART 914-NAvEL ORANGES GROWN IN
ARIZONA AND DESIGNATED PART OF CALI-
FORNIA

EXPENSES AD FIXING OF RATE OF ASSESS-
MENT FOR 1953-54 FISCAL YEAR

On November 13, 1953, notice of pro-
posed rule making was published iii the
FEDERAL REGISTER (18 F. R. 7195) regard-
ing the expenses and rate of assessment
for the 1953-54 fiscal year under Mar-
keting Agreement No. 117, and Order No.
14 (18 .F R. 5638) regulating the han-
dling of navel oranges grown in Arizona
and designated part of California, effec-
tive September 22, 1953, under- the ap-
plicable provisions of the Agricultural
Marketing. Agreement Act of 1937, as
amended (7 U. S. C. 601 et seq.) After
consideration of all relevant matters pre-
sented, including the proposals set forth
in the nforesaid notice which were sub-
mitted by the Navel Orange Administra-
tive Committee (established pursuant to
the marketing agreement and order)
it is hereby found and determined that:

§ 914.201 Expenses and rate of assess-
nent for the 1953-54 fiscal year (a)
The expenses necessary to be incurred
by the Navel Orange Administrative
Committee, established pursuant to the
provisions of the aforesaid marketing
agreement and order, for its mainte-
nance and functioning during the period
October 1, 1953, through October 31,
1,54, will amount to'$151,937.50; and the
rate of assessment to be paid by each

Done at Washington, D. C., this 4th
day of December 1953.

[SEAL] TRUE D. MoRsE,
Acting Secretary of Agriculture,

[F. R. Doc. 53-10264, Filed, Dec. 8, 1953;
8:48 a. In.]

TITLE 14-CIVIL AVIATION
Chapter I-Civil Aeronautics Board

Subchapter B--Economlc Regulations
[Reg. No. ER-193]

PART 298-CLASSIFICATION AND EXEMPTIO
OF AIR TAXI OPERATORS

ELIMINATION OF PROHIBITION AGAINST
USING WORDS "AIRWAYS"P "AIRLINES" 01t
"AIRLINE" IN NAMES

Adopted by the Civil Aeronautlis
Board at its office in Washington, 1, C.,
on the 3d day of December 1953.

At the present time § 298.2 (a) (3) of
the Economic Regulations prohibits air
taxi operators, in the absence of special
approval by the Board, from using busi-
ness names containing the words "air-
line" "airlines" or "airways", or Indi-
cating by name or otherwise that they
are "airline", "airlines" or "airways"
This section was adopted by the Board in
order to give the public some means of
distinguishing between the typical air,-
line services offered by carriers holding
certificates of public convenience and
necessity, and those offered by air taxi
operators conducted pursuant to the
blanket exemption of Title IV of the Civil
Aeronautics Act contained in Part 298,
It was thought that the size of the air-

8080
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TITLE 6-AGRICULTURAL CREDIT
Chapter IV-Production and Market-

ing Administration and Commodity
Credit Corporation, Department of
Agriculture

Subchapter B-Export and Diversion Programs

[Amdt. 11

PART 517-FRUITS AND BERRIES, FRESH
SUBPART-ORANG2'AND GRAPEFRUIT EXPORT

PAYMENT PROGRAM UMX 135A (FISCAL
YEAR 1954)

PRODUCT SPECIFICATIONS
Section 517.424 (b) (1) (2) and (3) is

hereby amended to read as follows:
§ 517.424 P r o d u c t specifications.

(b) Processed products. (1) Single-
strength orange juice shall meet the re-
quirements of U. S. Grade A as defined
in "United States Standards for Grades

DEPARTMENT OF AGRICULTURE
Production and Marketing

Administration
[7 CFR Part 925 1

[Docket No. AO-226-A]

MILK IN THE PUGET SOUND, WASHINGTON,
MARKETING AREA

NOTICE OF RECOMMENDED DECISION AND
OPPORTUNITY TO FILE WRITTEN EXCEP-
TIONS WITH RESPECT TO PROPOSED AMEND-
MENTS TO TENTATIVE MARKETING AGREE-
IMENT AND TO THE ORDER, AS AMENDED,
REGULATING HANDLING
Pursuant to the rules of practice and

procedure, as amended, governing pro-
ceedings to formulate marketing agree-
ments and orders (7 CFR Part 900.1
et seq.) notice is hereby given of the
filing with the Hearing Clerk of this
recommended decision of the Assistant
Administrator, Production and Market-
ing Administration, United States De-
partment 'of Agriculture, with respect
to proposed amendments to the tentative
marketing agreement and the order, as
amended, regulating the handling of milk
in the Puget Sound, Washington, mar-
keting area, to be effective pursuant to
the provisions of the Agricultural Mar-
keting Agreement Act of 1937, as
amended (7 U. S. C. 601 et seq.)

Inteyested parties may file exceptions
to this *recommended decision with the
Hearing Clerk, Room 1353, South Build-
ing, United States Department of Agri-
culture, Washington 25, D. C., not later
than the close of business on the 15th
day after its publication in the FEDERAL
REGISTER.

A public hearing was called by the
Production and Marketing Administra-
tion, United States Department of Agri-
culture, following a request of the United
Dairymen's Association, and was held

of Canned Orange Juice," effective July
29, 1949.

(2) Single-strength grapefruit juice
shall meet the requirements of U. S.
Grade A as. defined m "United States
Standards for Grades of Canned Grape-
fruit Juice," effective July 29, 1949.
A (3) Blended grapefruit and orange
juice shall meet the requirements of
U. S. Grade A as defined in "United
States Standards for Grades of Canned
Blended Grapefruit and Orange Juice,"
effective July 29, 1949.
(See. 32, 49 Stat. 774, as amended; 7 U. S. C.
Sup. 612c)

Effective date. This amendment shall
become effective at 12:01 a. in., December
9, 1953.

Dated this 4th day of December 1953.
[SEAL] S. R. SMITH,

Authorzzed Representative of
the Secretary of Agrzeulture.

[F. R. Doc. 53-10252; Filed, Dec. 8, 1953;
8:47 a. m.]

August 10-11, 1953. The major issues
presented on the record of the hearing
and covered by this decision relate to:

1. The application of producer bases
and to the rule governing transfers of
such bases.

2. Modification of the definition of
"handler" to includeL','argaimng co-
operatives which do not operate plants.

3. Revision of location adjustments
applicable to Class I milk and deliveries
of base milk.

4. A proposed expansion of the "mar-
keting area," as defined in the order.

5. Revision of the method of comput-
ing the price differential for butterfat
in Class I milk.

6. Modification of the provisions un-
der which milk is moved between plants
by transfer and diversion.

7. The proposed use of price estimates
as the basis of settlement with producers
for milk.

8. Revision of the application of the
location adjustment on certain Class II
milk in District No. 1 of the marketing
area.

9. Revision of the method of com-
puting, for classification and pricing
purposes, the volume of condensed skim
milk, nonfat dry milk solids, or other
products condensed from skim milk
utilized in Class I milk products.

10. Revision of the definition of "pro-
ducer-handler."

11. Clarification of the location ad-
justment on certain Class II.milk as to
its application to milk used in the manu-
facture of various types of cheese.

12. Review of the provisions which re-
quire payments on "other source milk"
used by handlers as Class I milk at a rate
equal to the difference between the Class
I and Class Tr prices.

13. Clarification 6f the provisions under
'which marketing service deductions are
made from payments due producers.

14. Several proposed changes in other
provisions for the purpose of clarification
and to Improve administrative proce-
dures.

A decision, based upon the August
10-11, 1953 hearing, which provided
modified conditions under which pro-
ducer milk might be moved from fluid
milk plants or country plants to other
fluid milk plants or country plants for
manufacturing purposes during the bal-
ance of 1953, was issued September 10,
1953. An amendment containing the
provision decided upon therein was made
effective on October 1. Such decision In-
dicated the propriety of further review of
the order provisions covering Interplant
transfers in light of the conclusions
reached on other Issues of the hearing.
Accordingly, certain revisions of lan-
guage in the transfer provisionS, as dis-
cussed below, have been made to insure
that, over the longer term, milk may be
moved into manufacturing channels in
an orderly manner, when it is not needed
for Class I milk products.

Findings and conclusions. The fol-
lowing findings and conclusions on the
issues decided herein are hereby made
upon the basis of the record of the
hearing:

(1) The provisions relating to pro-
ducer bases should be revised as to the
number of months during the year bases
are applied In distributing to producers
the proceeds from the sale of milk; the
provisions relating to transfers of base
between producers should not be
changed.

For six months of the year the total
returns realized by producers from the
sale of milk In both classifications are
distributed to the Individual producers
by means of a "base and excess" plan
of payment. For a certain quantity of
milk, computed as the average of his do-
liveries during the preceding August-
December period, the producer receives
a "base price" for each month that bases
are in effect, and for additional dbliver-
tes he receives the "excess price," which
usually Is equivalent to the Class II price.
For other months, when Individual pro-
ducer bases are not used In connection
with the distribution of producer re-
turns, each producer receives a single
blended, or weighted average, price (ad-
justed for location and butterfat varia-
tion) for all milk delivered. The latter
period Includes those months of the year
(August-December) known as the "open
period" when the deliveries made by each
producer determine the quantity of milk
on which he will be paid the base price
for six months during the following year,

Use of the base and excess plan of pay-
ment in all months of the year was
proposed. In support of this proposal
producer proponents contended that the
effect of the current provisions is to
return to the producer who has even
production an Increased base price In
relation to the Class I price as the flush
production season approaches and a de-
creased price in relation to the Class I
price during the short production
months. Thus, producers who make the
effort necessary to achieve & level pro-
duction pattern receive, In effect, a
"diluted" price for fall production. Pro-
ponents argue that the order should

PROPOSED RULE MAKING
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assure the producer who has evened out
his annual production curve that he will
not receive a lower price in relation to the
Class I price in the season of historically
short- production than the price he re-
ceived for his base milk in the preceding
season of flush production. If this is not
accomplished a production pattern for
the market in close alignment with the
relatively even sales pattern of Class I
milk will be difficult to attain:

Since the base and excess plan of pay-
ment returns to the producer of an even
supply the highest possible price pro-
vided by the order for a percentage of
his milk deliveries greater than that of
the uneven producer for the months
bases are in effect, proponents contended
further that additional incentive to even
production will result if such plan of
payment is employed throughout the
year rather than for a six months' pe-
riod. It was testified that individual
ability on the part of the producer is
basic to the attainment of an even pro-
duction pattern for the market, and that
greater progress toward this objective
will be made if the returns to the pro-
ducer who has achieved even produc-
tion are not materially reduced in the
fall months in relation to those of the
uneven producer. It was stated that the
plan proposed should promote further
production adjustments on a seasonal
basis without at the same time restrict-
ing the total amount of milk produced
for the market annually. It was testi-
fied that even though he is "on base," a
producer who is attempting to level out
production will produce as much milk as
possible during the base-making months
in the fall in order to establish a base
which will include the largest possible
percentage of any seasonal increase in
his production the following spring and
summer.- In this way the producer in-
sures himself the maximum return for
his milk throughout the next year. Un-
der the proposal new producers would be,
permitted to share in the total market
proceeds at the base price for the month
in varying amounts up to 80 percent of
their deliveries, the highest percentages
applying in those months when the mar-
ket supply of producer milk normally is
smallest. Although under such a pro-
vision a new producer coming into the
market in the fall would receive a some-
what lesser return in relation to those
of other producers during his first
months of entry, proponents argue that
this result is justified to prevent undue
gain to such a producer at the expense
of the tried producer who has achieved
a relatively even production curve. Pro-
ponents do not suggest any change in
either the method of computing bases or
the base-making period (August through
December) now specified in the order,
except to extend to the additional
months the plan would be in effect the
schedule of monthly percentages applied
to the deliveries of any new producer in
computing the amount of his base milk
for the particular -month.

The base and excess plan of payment
was adopted in the original Puget Sound
order as a means of inducing additional
milk productionm the fall and winter
relative to spring and summer levels.
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By providing returns directly related to
the ability of the producer to deliver ad-
ditional milk in the fall and winter as
compared with deliveries in the other
seasons, a production pattern more
nearly fitted to the Class I sales pattern
has'been encouraged. Further seasonal
shifts in deliveries would assist in reliev-
ing problems involving the disposition of
reserve milk supplies in the flush pro-
duction months and would provide
greater assurance of adequate milk sup-
plies at reasonable price levels in other
months.

As previously stated, the present order
provides Tor a "base-making period" of
five months out of each year. During
this period all producers deliver on pre-
cisely the same price terms while estab-
lishing bases to be effective in six months
of the following year. Since the statute
does not bar the application of the base
and excess plan of payment in months
other than those to which it now applies,
the important consideration concerning
its extension to the entire year Is whether
there would be a strong tendency for
producers to restrict total market sup-
plies. The plan adopted provides that
each producer will continue to make a
new "base" each year computed from
his deliveries of both base milk and ex-
cess milk in the base-making months
and, if he chooses, the producer may re-
linquish his base once during the year
and be paid on the same terms as a
new producer until revised bases for reg-
ular producers become effective on the
basis of August-December deliveries.
This privilege Is accorded to producers
under the present order and should be
extended to the added months the plan
will be in effect. This should enable
those producers who so desire to increase
the level of their milk deliveries substan-
tially in the fall months. However, a
producer who so elects to relinquish base
should receive a base, to become effective
the following February 1, in the manner
of other producers who did not relin-
quish base. Under these circumstances,
and since the total returns to all pro-
ducers are not being reduced in relation
to the returns to be realized from the
production of factory milk, It does not
appear that undue restriction on deliver-
ies by regular producers should result
from application of the plan throughout
the year.

In establishing percentages for deter-
nming the bases of new producers under

a 12-month plan, particular considera-
tion has been given to seasonal levels of
deliveries for the market as a whole.
The seasonal levels of production in
relation to the need for Class I milk
indicates that the percentages of new
producer deliveries to be priced as base
milk should be relatively high in the fall
and winter months to encourage the
delivery of milk by new producers in such
months and to minimize the incentive to
enter the market during months when
supplies are seasonally large. The fol-
lowmg percentages of deliveries for the
additional months the plan will be in
effect should accomplish this without, at
the same time, unduly reducing returns
to regular producers: August, 75; Sep-
tember through December, 90; January,
80; and February, 75. The record indi-
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cates that the percentages currently
established by the order with respect to
new producer deliveries for the months
of March through July are satisfactory
and do not require revision. In view of
the foregoing it Is concluded that the
base and excess plan of payment should
be made effective for all months of the
year.

Proponents further contended that
unnecessary and inequitable hardships
sometimes occur from the fact that the
order does not permit the producer to
transfer an earned base with the sale
or lease of the herd to a producer who
continues to produce milk on the same
farm. It was indicated that the value
inherent in the establishment of an even
production pattern is lost to the producer
who conveys his herd to another pro-
ducer if the latter Is required to begin
his operations on the same farm as a
new producer. It was contended in sup-
port of the proposal that a herd so ob-
tained and kept normally would continue
to produce for a period of several months
following the transfer in close alignment
with the production pattern already es-
tablished by the transferor.

The proposal presented was discussed
by three witnesses appearing on behalf of
producer organizations. It appears from
the testimony that there is divergence
of opinion among producer representa-
tives as to the opportunities to transfer
base which should be afforded by the
order. One witness indicated that any
producer should be permitted to move his
base with the herd when the herd moves
to another farm, and further that bases
should be subject to sale without linn-
tation. Another would limit transfers
of bases to those cases in which death
or ill health would force the sale of the
farm and herd and would not otherwise
permit their sale. The principal witness
for the Jroposal. however, presented the
view that on transfer of base the herd
should be maintained on the same farm
for the proposal, however, presented the
proposal) following conveyance, and that
it was not proposed that the base should
follow the herd off the farm without
rather strict limitation. From the lat-
ter testimony It appears that the original
intent of the proposal was not to permit
the unlimited purchase and sale of bases
without reference to the disposition of
the herd and farm.

A plan which would permit the ready
transfer of base with a herd immediately
raises the question of what constitutes
a "herd:' This appears to be an inde-
terminate factor in the proposal and as
such raises serious complications from
an administrative viewpoint. The pur-
chase and sale of base as such was not
pursued in detail and further comment
thereon is not necessary at this time.
However, the producer's own ability, as
a farm manager, to produce even sup-
plies of milk invariably has been an im-
portant underlying consideration to the
establishment of base in all areas where
base plans have been employed. It has
been considered so significant in rela-
tion to the other factors involved in milk
production that in the past the individ-
ual producer in the Pudget Sound area
has been required to establish a separate
base- for each farm operated (§ 925.61
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(e)) Any relaxation of the order re-
garding transfers would run counter to
this consideration, and it is not clear in
the record why less importance should.
now be attached to such factor. In view
of the divergency of concepts concern-
ing the transfer of bases offered for the
record, it is concluded that, the present
base rules should be left unchanged
pending further consideration of the
problem by producers.

(2) The definition of "handler" should
not be revised to include a cooperative
association not operating a fluid milk
plant or country plant for purposes other
than those described in § 925.15 (b)

A proposal was made at the hearing by
producer groups to designate as a handler
any bargaining-type cooperative with
respect to milk of its members caused to
be delivered to fluid milk plants or coun-
try plants of proprietary handlers and
to require payment by the latter to the
cooperative for the class utilization value
of such milk. This would establish the
coopeirtive as the medium between the
market administrator and the plant
operator through which monthly reports
of base and excess milk receipts are filed
with the market administrator and cer-
tain handler obligations to the producer-
settlement and administrative assess-
ment funds are paid. The proposal also
contained a corollary provision under
which any such cooperative would be
allowed to reduce a required payment to
the producer-settlement fund. by any
amount by which the proprietary han-
dler defaults in making payment to the
cooperative for milk purchased at the
class prices. The proposal submitted is
similar in principle to one offered for
consideration by producer representa-
tives at the original promulgation hear-
ing and at the amendment hearing held
in March 1952. Under present order
provisions producer-settlement fund
payments are made by the proprietary
handler to the market administrator and
the bargaining cooperative collects from,
the handler at the base and excess prices
for milk marketed in behalf of producers.

Proponents stated in support that the
reporting of base and excess quantities
of milk under the present system of
reporting is unnecessarily cumbersome.
The milk of an individual producer fre-
quently is caused to be delivered by a
bargaining cooperative to several differ-
ent plants during the course of the
monthly pay period. This requires the
coordination of information regarding
the individaul producer's deliveries of
milk by the cooperative, and an exchange
of Information regarding such deliveries
with the handlers involved before the
payment obligations of the latter to the
association and to the market adminis-
trator can be computed. In order that
those handlers who receive milk from
certain individual producers during only
part of a month may know the extent
of their obligation to such producers and
also the amount of their net obligation
to, or credit from, the producer-settle-
ment fund, it is necessary for the bar-
gaining cooperative marketing milk on
behalf of producers to furnish the han-
dler with the base and excess quantities
of milk the latter received from each
such producer during the month. When

a particular producer's milk Is sent by
his cooperative to more than one plant
during the month it is necessary for each
handler involved to report to the co-
operative the total amount of milk re-
ceived and, in turn, for the cooperative
to compile the total quantity of milk
received during the month at all plants
from such producer, than to compute his
base and excess quantities, and finally
to advise each of the handlers concerned
of the amounts of base and excess milk
for which he must pay the cooperative
on behalf of such producer. During any
given month the milk of several hundred
individual producers may be sent to
more than one plant. This exchange
of information is necessitated by the
fact that a bargaining cooperative which
markets milk for its members controls
the hauling of such milk and in many in-
stances is the only practical source of
information relative to the total monthly
deliveries of an individual producer.
The problem has been intensified largely
by the expansion of the farm tank system
of hauling under which the milk of two
or more producers may be commingled
in a farm tank truck and the handler
receiving milk from the truck cannot
identify the producer source of the milk
delivered to him. It is the contention of
proponents that if the bargaining co-
operative is designated the first handler
of the milk, the above exchange of in-
formation can be eliminated with a sav-
ing in bookkeeping to the cooperatives
and handlers concerned. Under the pro-
posed plan the market administrator
would receive information on the base
and excess deliveries of such producers
from the bargaining cooperative directly,
and a report of his total milk receipts
and utilization from each handler buying
from such a cooperative. The proprie-
tary handler would continue, of course, to
report the receipts of base and excess
milk from producers not members of a
cooperative and to make minimum pay-
ments to the latter producers at the base
and excess prices.

It is obvious from the present record
that the proponent bargaining coopera-
tives and the handlers to whom they sell
have a problem involving an exchange of
information regarding the deliveries of
base milk and excess milk of a substan-
tial number of -producers. The remedy
proposed would create, however, certain
other problems of more serious propor-
tions. At present each handler (includ-
ing any cooperative which operates a
plant) is responsible for remitting to
the market administrator all monies due
producers other than his own as the
result, of the market equalization of pro-
ducer returns through the producer-
settlement fund. If the handler fails to
pay the producer-settlement fund he
immediately makes his assets subject to
enforcement action. Under the proposal
each proprietary handler purchasing
from a bargamng- type cooperative
would, be required to pay the cooperative
for such milk at the class prices on the
basis of its utilization by the handler.
On the other hand, the proposal would
place responsibility on the cooperative to
make payment to the producer-settle-
ment-fund only to the extent that it had
been able to collect from the handler.

The proposed plan would require the
market administrator to look to the bar-
gaining cooperative for payments to the
pool on milk marketed through the co-
operative. The real Incidence of re-
sponsibility for payment would remain,
however, with the proprietary handler
who actually received and utilized the
milk. Under these circumstances the
market administrator's ability to enforce
payments due the producer-settlement
fund would be Impaired since the plan
relieves a proprietory handler from re-
sponsibility to the market administra-
tor concerning such payments. For ex-
ample, any disagreement between a
handler and a bargaining cooperative
concerning the adequacy of payment to
the cooperative could cause a delay in
payment to the pool. In other Instances
the market administrator might de-
termine that a proprietary handler oWes
money to the pool and such handler
would disagree. In the latter situation
the market administrator would be
forced to rely for payment upon an
agreement between the handler and his
cooperative supplier that an obligation
existed. If In the opinion of the coopera-
tive involved the handler had fulfilled
his obligation, the market administra-
tor would have no recourse to enforcQ
a payment he determined is duo pro-
ducers. It should be noted here that
monies owed to the producer-settlement
fund by a handler buying from a bar-
gaining cooperative under the plan arc
not monies owing to producers affiliated
with such cooperative, but rather repre-
sent monies belonging to other pro-
ducers, Including many not affiliated
with any of the proponent associations.
Action by the market administrator to
insure full payment for milk could be
rendered difficult If not Impossible under
the above conditions. Such proceduro
could open the way for underpayments
which could have serious effect upon pro-
'ducer returns and undermine the essen-
tial provisions of the order which es-
tablish minimum uniform prices to all
handlers.

The producer-settlement fund, or
"pool" Is a sensitive device for distribut-
ing the proceeds to farmers for milk pro-
duced. It cannot operate to promote
the objectives of the order unless equal-
ization payments are made promptly
when due. Any failure to so pay monies
due the pool represents a serious ob-
struction to the maintenance of orderly
marketing conditions for producers since
orderly marketing requires assurance
that all producers receive full and
prompt payment for their milk. If a
condition of uncertainty as to responsi-
bility for pool payments were to exist,
the order could not operate effectively
to maintain orderly marketing condi-
tions and all producers, including those
marketing through the proponent asso-
ciations, would lose the principal advan-.
tages the regulation affords.

Secondarily, the record also discloses
certain other administrative complica.
tions which would be created. The
amount of milk delivered by producers
to be accounted for on the basis of Inter-
handler transfers would be Increased
substantially. This would necessitate a
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more complicated set of rules to govern
such movements, involving a specific
plan for assigng classification accord-
ing to sources whenever, as frequently
happens, a handler receives milk from
more than one cooperative (either bar-
gaining-or plant operating) and perhaps
also from independent producers. The
allocation of classified milk to its source
may be made either by arbitrary as-
signment by the market adminitrator or
by proration. Assignment of classifica-
tion by the market admmistrator would
involve arbitrary choice as to which
source would receive credit for the larg-
est -amount of milk utilized in Class I.
Although this would place a difficult bur-
den upon the market administrator, the
proposal offers no guide in this connec-
tion. If the proration method of assign-
ing classification is used, the basis for
making original assignments would be
relatively simple. However, it would
follow logically from such a plan that
audit adjustment should be prorated
also. Such procedure undoubtedly
would increase the number of billings
necessary to settlement since each han-
dler, including any bargaining coopera-
tive, who furnished any milk to another
handler would be involved in settlement
of any audit adjustment based on the
latter handler's utilization of milk. At
present settlement for such adjustments
is made directly with the market admin-
istrator. Under any plan of allocation,
the market administrator would have to
adopt a reporting device to advise a bar-
gaining cooperative of the manner in
which the milk of its members was used
by the proprietary handier in order that
the cooperative could ascertain its obli-
gation to the producer-settlement fund
with respect to such milk. When a bar-
gaining cooperative causes member milk
to be delivered to several proprietary
handlers the procedure of advising the
cooperative of the use of milk would
have to be repeated for each plant.
Similarly, reports not now made to
the cooperative relative to audit ad-
justments would be necessary also. It
is noted further that proponents state
emphatically that the handler operating
the plant where milk purchased from
such a cooperative is received should
continue to be entitled to the shrinkage
allowance associated with Class 11 milk.
In the present order, sales between han-
dlers may be made as either Class I milk
or Class II milk under a relatively simple
system of transfers. There is no neces-
sity under such plan for dividing the
transferred quantity into Class I milk
.id Class II shrinkage in order to de-
termine the obligation of the transferee
handier to his supplier. If the modified
shrinkage provision were not adopted,
however, those handlers who purchase
nik through a bargaining cooperative
would be denied the shrinkage allow-
ance in Class It milk as compared with
those why buy from an operatingcooper-
ative or from independent producers
since it would not- be possible to deter-
mne shrinkage for a handler not operat-
ing a plant. In combination these com-
plications appear to offset, 'from the
standpoint of the mechanics of an effec-
tive and efficiently managed regulation
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working in the interest of orderly mar-
keting for all producers, the advantages
if would bring to the particular cooper-
atives and handlers affected by the re-
porting problem submitted.

It is concluded from the above that
enforcement procedure would be made
unduly complicated in relation to the
benefits to be realized. It is concluded
also that while the proposal could sim-
plify the reporting procedures for cer-
tain coperatives and handlers, the total
amount of paper work necessary on a
market-wide basis would not be lessened
and conceivably might be increased.
Therefore, the proposal should not be
adopted under present circumstances.

(3) Current provisions for price ad-
3ustments, based on the location of the
regulated plant, should be revised by (a)
designating a new district within the
marketing area to be known as "District
No. 4" and (b) establishing a location
adjustment of 20 cents per hundred-
weight applicable to the prices of Class I
milk and base milk at plants In such
district.

At present, District 2 of the marketing
area is comprised of Skagit and What-
com Counties. Producer associations
proposed that Skagit County be removed
from such district and be established
separately as "District No. 4." This re-
designation would be made for the pur-
pose of applying a location adjustment
for plants located in Skagit County dif-
ferent from that applicable at plants in
the remainder of District 2. A 40 cent
per hundredweight location adjustment
was adopted for District 2 effective De-
cember 1, 1952, and no revision of the
adjustment is contemplated for What-
coin County. In the new district the ad-
justment would be reduced to 20 cents
per hundredweight. The 40 cent adjust-
ment in effect for District 3 and the 50
cent adjustment for certain locations
outside the marketing area would not be
revised under the proposal.

Proponents stated that present loca-
tion adjustments are based on a system
of handling and transporting milk under
which milk is delivered from farm to
country plant in cans and then is
weighed, tested, precooled and assembled
in large quantities at the plant prior to
shipment in "over-the-road" tank trucks
to District 1 plants. This method of
handling is still dominant in Lewis,
Pacific and Whatcom Counties and on
the Olympic Peninsula, but regulated
plants located in Skagit County are being
by-passed by farm hauling routes which
now bring milk directly from farms in
the latter county to fluld milk plants
within District 1. The rapid growth of
the farm tank method of transporting
milk, which has made possible this ex-
tension of direct delivery farm routes
from District 1 plants, also has brought
'about a reduction of approximately 20
-cents per hundredweight in the cost of
moving milkin substantial amounts from
Skagit County farms to Seattle plants.
It has become practical, from a cost
standpoint, for farm tankers which carry
the equivalent of 250-300 cans of milk to
deliver milk directly to city plants in
Seattle, or to other cities In District 1,
from Skagit County farms, and for even
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smaller loads picked up at the farms to
be reloaded directly to larger tank trucks
for over-the-road movement, eliminating
in many Instances the need for country
plant handling. It was testified also that
the shipment of milk in farm tanks to
District 1 directly from farms located in
Whatcom County has not proved eco-
nomical as yet. Although milk is picked
up by farm tanks at many Whatcom
County farms for delivery to plants
within the county, the distance between
such county and Seattle still warrants
the assembly of sizable loads at country
plants to gain the advantage of the
lowest possible over-the-road hauling
cost.

The marketing of milk received from
producers- at plants located outside
District 1 requires the performance of
more costly services than does the mar-
keting of milk received from producers
whose farms are in District 1. The pur-
pose of the location adjustments is to
reflect the additional costs of these serv-
Ices to the outlying producers as com-
pared to the near-in producers. At the
time of the hearing in March 1952, most
milk in the outlying districts was received
at country plants prior to shipment to
District 1. The total value of services
performed on milk received from pro-
ducers in District 2, as shown by the
record, wnas about 63.5 cents per hundred-
weight, including country plant trans-
portation 28.5 cents; country plant han-
dling 10 cents; and country plant to
District 1 plant transportation 25 cents.
The cost of performing services on milk
received from producers in District 1 v.as
22.7 cents. The additional cost of per-
forming services on milk received in
District 2 was about 40.8 cents per hun-
dredwelght (63.5 cents less 22.7 cents)
and a location allowance for District 2
was established at 40 cents per hundred-
weight as a reasonable measure of the
cost of the additional services on milk
received in District 2. For the same rea-
sons a like allowance was established for
DIstrict 3.

The present record indicates that the
bulk of inspected milk onginating in
Skagit County Is marketed through the
producer association in such county. To
a large extent the milk shipped from
such county for utilization in District 1
is now being transported in farm tank
trucks whereas the milk received from
farms in cans is being utilized locally
vithin the county. Within District 1,
the can delivery system appears to re-
main dominant. However, a hift in re-
cent months of more than 21 percent of
the producers In this district to the farm
tank system rwould indicate some reduc-
tion in delivery costs within such district
since the last revision of the location ad-
justments. With the growth of the farm
tank system of delivery an active compe-
tition for milk supplies has developed be-
tween operators of farm tank pick-up
routes which extend into Skagit County
from District 1 plants and the Sagit
County association. M ilk Is being hauled
from Skagit County farms to Seattle on
farm tank pick-up routes at a cost to
the producer ranging from 37 to 39 cents
per hundredweight. The growth of the
farm tank system also has reduced the
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cost of moving milk from farms to the
Burlington plant of the Skagit County
association so that milk now can be de-
livered from farms to the plant, reloaded
and shipped to Seattle in over-the-road
tank trucks at a total cost of approxi-
mately 38 cents per hundredweight as
compared with-the 63.5 cents per hun-
dredweight computed from the record of
the hearing; held in March 1952 as the
then prevailing value of the hauling and
handling service to producers in such
district. Even on the assumption that
the average delivery cost from farm to
plant in District 1 has not changed, the
difference in the value of services to the
producers in Skagit County in market-
ing their milk and the value of such
services to District 1 producers has been
reduced from 40.8 cents to an amount
ranging from 14.3 to 17- cents per hun-
dredveight depending on the delivery
system used.

When milk is moved to District 1 from
an outlying district by the farm tank
method, without first being received in a
plant in the outlying district, the loca-
tion adjustment fixed by the order for
such district does not apply because that
particular milk is regarded as a direct
shipment to the District 1 plant. If the
location adjustment for milk received in
a plant in the outlying district is set at
a figure substantially higher than the
actual cost of moving milk to District 1
from a similar location by the alterna-
tive farm tank method, the returns to
the producers whose milk is received at
the outlying plant are reduced in rela-
tion to those of other producers, with
farms similarly located, who are on the
farm tank delivery system. If con-
tinued this condition would cause the
producers receiving lower returns to shift
to the farm tank system of necessity.
The proposed reduction in the location
adjustment on the uniform price for base
milk in Skagit County from 40 to 20 cents
per hundredweight producers reasonably
reflects the current costs of moving milk
in substantial quantities to District 1
plants from Skagit County- as compared'
with the costs of similar service to Dis-
trict 1 producers and will remove price
disadvantage with respect to producer
milk received at Skagit County plants as
compared with other milk which origi-
nates in the county and is moved to
District 1 on a direct-shipped basis.
Such reduction should be made in order
to assure continuance of the service
which the presence of plant facilities in
such county still affords numerous pro-
ducers whose milk is used locally. In
view of the above, the location adjust-
ment to handlers for milk received in
Skagit County plants and disposed of
locally as Class I milk also should be re-
duced from 40 to 20 cents per hundred-
weight.

(4) The definition of "marketing
area" should not be revised.

It was proposed also at the hearing
that the counties of Kitsap and Mason
(which include the city of Bremerton)
and certain adjacent territory on the
Olympic Peninsula be included within
District No. 1 of the marketing area.
Proponents testified in support that (a)
such counties do not produce enough

milk locally to meet requirements, and
economically and geographically are an
integral part of the sales area for the
milk of those producers shipping to regu-
lated plants, (b) if the populous and
rapidly growing Kitsap-Mason area is to
have sufficient milk, it must rely on pro-
ducers and handlers now covered by the
order, (c) some of the seasonal reserve
of milk produced on the Olympic Penin-
sula is utilized in regulated plants at the
expense of the pool, (d) producers and
handlers in such counties should con-
tribute to the maintenance of stable con-
ditions for the entire Puget Sound area
by bearing their proportionate share of
the seasonal surplus for the entire mar-
keting area, and to the cost of admins-
tration -of the order, and (e) local
processors of milk in Kitsap and Mason
Counties have a competitive advantage
in such counties over handlers operating
out of the present marketing area re-
sulting in the creation of trade barriers
for the befiefit of local handlers and pro-
ducers.

The factual circumstances regarding
the production and marketing of milk In
the Kitsap-Mason area are not substan-
tially different in relation to the entire
Puget Sound area than was the case at
the time of the hearing in March 1952
(see decision of the Secretary dated

November 13, 1952, official notice of
which is taken) About 95 percent of the
Grade A milk produced on the Kitsap-
Mason Peninsula is marketed by a local
producer's association, which operates
fluid milk distribution facilities in Brem-
erton. Nearly all milk produced in such
counties is utilized locally and none is
distributed in fluid form to outlets lo-
cated within-the presently defined mar-
keting area" or provides an appreciable
source of supply for any regulated plant.
During most months the local supply is
insUfficient to meet all the fluid milk
requirements of such counties. This
deficit at times is substantial, depending
largely on the needs of the Navy Yard.
The local cooperative association pur-
chases supplemental milk supplies cov-
ered by the order from a producer
cooperative during some months of the
year and in the flush production season
disposes of a portion of the seasonal
excess of locally produced milk to the
same producer group. Monthly prices
paid dairy farmers by the local coopera-
tive association have been closely in line
with (sometimes equivalent to) the re-
spective Class I prices for District 1 of
the marketing area.

In connection with problems of milk
distribution reference is made in the rec-
ord to the fluctuating purchases of fluid
milk by the Navy Yard at Bremerton
which buys on contract following bids
by interested parties. Proponents, how-
ever, did not complain of competitive
disadvantage as to this sizable outlet for
fluid milk. It appears that contracts for
such business are held as frequently by
xegulated handlers as by the local, un-
regulated distributors. As a practical
matter any -local distributor, including
the local cooperative, who holds the suc-

cessful bid for such business must pur-
chase from regulated handlers the milk
needed to cover such sales in view of the

deficit production locally and does not
have price advantage over handlers
under regulation with respect to this
business.

The competitive situation for regu-
lated handlers who distribute fluid milk
on the Kltsap-Mason Peninsula does not
appear to be substantially different than
it was prior to regulation and no hard-
ship to any handler Is revealed by the
record. No specific example of current
competitive disadvantage with local
handlers caused by the existence of the
order was presented by the proponent
company. Proponent's contention ap-
pears to be that If the marketing area
is not expanded some competitive diSad-
vantage may result In the future. Tile
type of situation presented follows a pat-
tern which may be expected at the edge
of any area made subject to regulation.
It does not appear that the proposed
expansion of the marketing area Is nec-
essary to prevent undue hardship on any
regulated handler. Also, it was not
demonstrated that an orderly market
for the producers whose milk Is already
under the order Is dependent upon the
Inclusion of the Kltsap-Mason Peninsula.
The representative of the Kitsap-Mason
cooperative testified that the mainte-
nance of orderly marketing conditions
for local dairy farmers does not require
an order at this time.

The scope of the marketing area Is re-
lated to the particular problems Involved.
Since a milk marketing order Is a type
of regulation requiring specific bound-
aries for the area to be covered, some
competition between regulated handlers
and others hardly can be avoided at
points outside the regulated area, A
regulated handler who distributes outside
the regulated area so established Incurs
voluntarily whatever risks are Involved
In doing business In competition with
persons unregulated. In the absence of
compelling reason to extend the market-
ing area for the purpose of estabishing
or maintaining orderly marketing condi-
tions either Inside or outside the present-
ly defined marketing area, it Is concluded
that the counties of Kltsap and Mason
and their environs should not be included
in the marketing area.

(5) The butterfat differential applic-
able to Class I milk should be revised.

Producers requested a reduction In the
butterfat differential on Class I milk
from 1.25 to 1.2 times the price per pound
of 92-score butter on the San Francisco
market.

The average butterfat test of proddcer
milk delivered from farms continues to
exceed the average butterfat test of Class
I milk disposed of by handlers even
though some reduction In tho butterfat
differential was made as the result of
an amendatory hearing on order pro.
visions held In March 1952. The reduc-
tion In the butterfat differential made
effective as a result of the March 1952
hearing appears to have encouraged a
better balance between the total quantity
of butterfat produced and that sold In
Class I milk. However, additional en-
couragement In this direction appears
appropriate In view of the amount of
butterfat produced In relation to (a) the
quantity of solids not fat In producer
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milk, and (b) the extent of the Class I
outlets for butterfat.

•. Handlers pointed out in opposition that
the proposal would increase the Class I
price since the actual test of Class I milk
customarily has been lower than the
"standard test" of 4.0 percent on which
the announced Class I price is based and
a smaller differential would be subtracted

.from the Class I price at the 4.0 percent
test in arriving at the price at actual
test. Using August prices in illustration
it may be noted that the August 1953
Class I price for 4.0 percent milk was
$5.261 and at actual test (3.861 percent)
was $5.145. Under the proposal the
August Class I price at test would have
been $5.150. The difference between the
proposed Class I price and the actual
Class I price for such month is 0.5 of
a cent per hundredweight (or one one-
hundredth of a cent per quart) It is
felt that such a change should not be
viewed as a- significant change in the
Class I price level on a market-wide
basis.

.In view of thelforegoing, it is concluded
that the proposal should be adopted.

(6) The provisions relating to the di-
version of producer milk to nonpool
plants should be modified; the provisions
under which milk is classified when
transferred from fluid milk plants or
country plants to other fluid milk plants
.r country plants should be revised.

The present definition of "producer
milk" provides that a handler may divert
to a nonpool plant, on his account, any
milk purchased from producers. It is
provided further that when such milk is
diverted it shall be deemed to have been
received at the plant from which it was
diverted. It was proposed by 'the coop-
erative associations testifying at the
hearing that producer milk diversions
from any fluid milk plant or country
plant to any nonpool plant located in
a district different from that m which
the diverting plant is located be re-
stricted to the milk of those producers
whose milk was received at such fluid
milk plant or country plant on at least
17 to 20 days during the month of diver-
sion, with the one exception that if such
delivery requirements is met in the
month of March, diversions might be
made without such restriction in the im-
mediately following months of April,
May and June.

The evidence indicates that under
present order language it is possible for
handlers to assign producers to a par-
ticular regulated plant and then to divert
a portion of, or all, the milk of such
producers to a nonpool plant in another
district where, by virtue of the location
adjustment provisions, a different price
level prevails under the order. In the
-absence of some -nmmum standard of
delivery'performance in connection with
deliveries from farms to the District 1
.Plant, milk could be "diverted" which
never was intended to be utilized to fulfill
District 1 requirements and with respect
to which no transportation cost to such
district was incurred. For accounting
and payment purposes such milk would
be regarded as a receipt at a District 1
plant, where no location adjustment is
deductible, and the handier would be
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credited In the pool with having paid
producers the full District I minimum
price, although the milk actually was
received and utilized in another district
where a lower minimum price obtains.
Thus, it would be possible under present
language for a handler to draw from the
pool sufficient money to pay the producer
of such milk a minimum price higher
than that applicable under the order for
the area where such milk actually was
received by the handler.

Provision for the diversion of milk from
regulated to unregulated plants without
forcing the producers involved to lose
their status as producers was adopted in
the original order primarily to minimize
the hauling necessary to move milk into
manufacturing channels when the regu-
lated plant lacked adequate manufactur-
ing facilties to handle reserve milk sup-
plies. Since location adjustments are
necessary to reflect reasonable returns
to the entire group of producers based
on the value of the services required in
moving milk to the principal markets
covered by the order, diversion on the
basis described In the preceding para-
graph would jeopardize the proper dis-
tribution of such returns. Such adjust-
ments are considered a basic part of the
pricing structure for the supply area for
the reasons set forth in this and In prior
decisions on the Puget Sound order and
should not be undermined by improper
"diversions" of milk. It is concluded.
therefore, that diversions to nonpool
-Plants during any given month should
be restricted, when more than one price
area is involved, to milk delivered by the
producer(s) whose individual shipments
of milk have been received at the divert-
ing plant on at least 20 days during such
month, except that if this delivery re-
quirement is met for the month of
March, no such delivery requirement
should be applicable to the producer's
milk in the succeeding flush production
months of April, May and June. If such
requirements are not met, the dairy
farmer whose milk is diverted should
lose status under the definition of "pro-
ducer" contained in the order.

In a decision of the Secretary dated
September 10, 1953, official notice of
which is taken, consideration was given
to a revision of the conditions under
which milk might be moved between
regulated plants for manufacturing use.
It was concluded in such decision that
certain revisions of the transfer provi-
sions should be made for a temporary
period, pending further review In con-
nection with the issues discussed in the
present decision. An amendment to the
order making such changes operative for

Athe balance of 1953 was made effective
October 1, 1953. After further consider-
ation in connection with the other Issues
decided herein, It is now concluded, for
the reasons set forth in the September
10 decison, that such changes will have
continuing applicability beyond the end
of 1953 and therefore should be re-
adopted, with minor changes in lan-
guage, for an indefinite period.

(7) Uniform prices for base milk and
excess milk estimated by the market
administrator on or before the 5th day of
each month for the preceding month

S01p5

should not be used as the basis for han-
dler payments to producers.

Producers proposed that handlers be
required to make settlement with produc-
ers for milk on the basis of uniform
prices for base and excess milk to be esti-
mated by the market administrator on
or before the 5th day of each month for
the preceding month. In the event of
variance between the estimated prices
and the prices subsequently computed
from the handlers' monthly reports of
receipt and utilization, such variance
would be taken into account by an ad-
justment to the prices computed for the
next following month. At present the
uniform prices for base and excess milk
are computed and announced by the
13th day of each month for the preced-
ing month.

Proponents contended that a hardship
is incurred by the producer associations
under procedure followed in making col-
lections for milk since they find it neces-
sary (a) to make two separate estimates
of base and excess prices in billing cus-
tomers on the 5th and 20th of the month
for milk delivered during the half month
immediately preceding such respective
dates, and (b) to make a third, or final,
billing Involving adjustments of the
prior billings on the basis of the base and
excess prices announced by the market
administrator. It was stated that if a,
price estimate by the market admins-
trator could be used as grounds for
settlement the third billing could be
eliminated with a resulting saving under
such collection procedure.

In adopting a payment plan of this
kind It would be necessary, in the inter-
est of establishing a basis for reasonably
accurate estimates, to outline in the
order the guides, or standards, by wnch
such estimates would be made. The
record Indicates that to have an ade-
quate basis for estimating the market
administrator would need preliminary
data concerning milk delivered by pro-
ducers as base and excess milk and the
uses of such milk by handlers. The tes-
timony, however, does not indicate a
means by which the market administra-
tor could be supplied with such informa-
tion without a requirement on handlers
to file additional reports preliminary to
their regular monthly reports. Pro-
ponents stated that the advantages to
be gained by the cooperatives under the
proposed provisions would not warrant
additional handler reporting require-
ments. It perhaps Is noteworthy here
that as the result of the hearing held in
March 1952, It was concluded in the de-
cision of the Secretary issued November
13,1952, that the date by which handlers
are required to file regular monthly data
on receipts and utilization should be set
back from the 6th to the 8th day follow-
ng the end of the month in which the
milk was delivered in order to give co-
operatives and handlers sufficient time to
organize such data, particularly that re-
lating to base and excess milk deliveries,
for filing with the market administrator.
Although the subject proposal has ap-
peal the Incurrence of a preliminary re-
port by handlers would appear infeasible
in the circumstances outlined. It is
concluded that the proposed provision
concerning payments for milk on the
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basis of price estimates should not be
adopted at this time.

(8) The location adjustment applica-
ble to milk utilized for certain Class II
milk products in District 1 should not
be eliminated with respect to milk re-
ceived in Thurston County for such uses.

The present order provides for a loca-
tion adjustment of 25 cents per hundred-
weight (a) to be charged handlers on
milk originating in District 1 of the
marketing area and used in specified
Class 31 milk products, principally
sweetened condensed milk, ice cream,
cottage cheese and aerated cream, and
(b) to be distributed to producers on
milk delivered to plants in such district
over and above deliveries of base milk.
It was proposed that the 25 cent adjust-
ment to handlers be eliminated with
respect to milk received in Thurston
County (District 1) for the designated
Class 11 uses.

The proponent of the elimination of
the Class 11 location adjustment for
Thurston County milk is the operator of
a manufacturing plant which engages
primarily in the processing of milk for
ice cream, sweetened condensed milk and
butter but is not under order regulation.
During the summer months milk is re-
ceived at such plant from a regulated
plant. Such milk customarily is manu-
factured into ice cream or sweetened
condensed milk and in this circumstance
the selling handler is accountable to the
pool at the Class II price, adjusted by the
location differential of 25 cents on Class
II milk in District 1. The price which
proponent pays the selling handler for
the milk is arrived at by negotiation be-
tween the-two parties. Proponent con-
tends that the selling handler suffers
hardship under the location adjustment
provision, and that because of other pro-
visions of the order it is not feasible for
him to ship his excess supplies to any
other manufacturing outlet.

Data in the record relating to the pro-
duction and disposition of milk orig-
mating on farms located in District 1 of
the marketing area indicate that in al-
most every month there is a deficit of
production in such district to cover both
the Class I utilization and the uses of
Class II milk in such district to which
the 25 cent location adjustment applies.
The movement of substantial quantities
of milk from Districts 2 and 3 to District
1 is necessary to fulfill the sum of such
requirements even though the total pro-
duction of milk throughout the milk-
shed has increased since the location ad-
3ustment on ClasslI milk was adopted in
1952. When milk is shipped into District
1 from plants in other districts for the
Class II uses referred to, the handling
and transportation charges applicable
in connection therewith exceed the said
location adjustment of 25 cents. When
ungraded milk is purchased from farms
within District 1 for such Class II uses,
the effective pay prices to farmers usual-
ly are higher than the manufacturing
price level for Districts 2 and 3 by more
than 25 cents per hundredweight. It is
to be noted also that the revised pro-
visions adopted by this decision for the
transfer of milk- between regulated
plants, and between regulated and un-

regulated plants, will facilitate the dis-
position by handlers of reserve supplies
in District 1 to manufacturing outlets,
including outlets located in the other
districts. It appears from the evidence
that this will make it possible for the
selling handler referred to above to select
from a wider choice of outlets, including
some where the milk may be utilized in
'ways which will exempt it from the loca-
tion adjustment.

Since District 1 is a deficit producing
area the cost of transporting producer
milk for the necessary market uses and
reserves should be reflected in the relative
returns to producers in the respective
districts. There was no proposal tc
change the rate of adjustment now in
effect. It is concluded that the location
adjustment is reasonable and should not
be changed at this time.

(9) The provisions under which the
total quantity of milk in each class is
computed -should be revised.

, The present order is silent as to
whether nonfat milk solids received by a
handler and utilized to fortify skim milk
or skim milk drinks in Class I should be
computed on the basis of the actual vol-
ume of such solids used or on the volume
of their fluid skim milk eqivalent. By
administrative interpretation the actual
quantity of nonfat solids added has been
the basis of determining volume for clas-
sification purposes in connection with
such fortified products. Although the
record, indicates that reconstituted skim
milk or milk drinks are not being sold in
the marketing area at present, the ac-
counting practice to be followed in the
event such items are introduced is related
to the problem at hand and the conclu-
sions reached apply equally to the
classification of products made from
reconstituted skim milk. There appears
to be no contention concerning the pro-
priety of classifying both fortified and
reconstituted fluid products as Class I
milk. The question at issue relates only
to the method of computing the volume
of skim milk included in such products
to -which the payment required by
§ 925.70 (a) (6) applies. It was proposed
that the order might be clarified in this
respect through revision of the definition
of, "other source milk." However, it ap-
pears more appropriate, from a drafting
standpoint, to include more specific
language covering the problem in the
provisions under which the market ad-
inmistrator is required to compute the

total amounts of skim milk and butterfat
in each class.

When the butterfat content of any
Class I product is increased by the han-
dler above the basic test of 4.0 percent,
the added butterfat from producer milk
is priced on the basis of the butterfat
differential at the same rate as the but-
terfat represented by the basic butterfat
test, but no basis was presented on the
hearing record whereby it would be pos-
sible or feasible to adjust the Class I
price applicable to the skim milk com-
Donent of a Class I milk product on the
basis of a precise determination of its
-solids-not-fat content. Nevertheless, to
provide equal costs per hundredweight
to handlers for producer milk in accord-
ance with its use and to prevent jeopardy
to producer returns from Class I milk, a

price adjustment should be made In the
case of sales In such class in the form
of products from which part of, or all,
the original water has been removed and
not replaced.

The record discloses that nonfat dry
milk solids utilized to fortify Class X
milk products are required to come froth
Grade A milk and are paid for on the
basis of the Class II price If derived from
milk covered by the order or at price for
manufacturing milk, closely in line with
the Class II price, If derived from milk
processed at a non-regulated plant. The
additional solids utilized Increase the
value and salability of the end product.
In the absence of evidence to the con-
trary, it must be assumed that the value
of each pound of nonfat milk solids uti-
lized by addition to, or as, a Class I prod-
uct has a value to the handler the same
as every other pound contained therein.
Neither -the form in which, nor the
source from which, such solids are ob-
tained alters their value to the handler
for this purpose and they may not be dis-

* tinguished on the basis of cost of
production, need for regular supplies,
sanitary requirements, seasonality of
production, or value to consumers, Since
the Class I price provisions are designed
to encourage producers to deliver an
adequate and dependable supply of milk
in all seasons, the returns to producers
for one portion of Class I milk should
not be reduced below the level of the
remaining portion disposed of in such
class. The effect of computing the value
of the added nonfat solids on actual
weight rather than on a skim milk
equivalent basis, in a Class I product, is
to alter the accounting method for such
solids as compared with an equivalent
quantity of such solids contained In
skim milk In fluid form which is utilized
m the same product, In another Class I
product, or In Class II milk. The actual
weight basis of accounting for the added
solids used in fortified skim milk (Class
I) has the effect, from a pricing stand-
point, of retaining in Class II milk a por-
tion of the producer milk utilized in the
production of such Class I product even
though It represents the only end use
resulting from the producer milk in-
volved. This Is equivalent to granting
the handler a price reduction with re-
spect to a portion of his Class I milk,

Producer and handler representatives
testifying at the hearing recognized the
logic of the "skim milk equivalent" basis
of accounting In the event nonfat milk
solids are used at some future date to
produce reconstituted milk or milk
drinks as a means of preventing price
differences among handlers and to pre-
serve the Integrity of Class I pricing,
The relative effects of solids used in forti-
fied skim milk and In reconstituted skim
milk on handlers' costs and on the total
returns to producers from Class I milk
are, however, merely effects of degree.
There are no distinguishing differences
in the end products or as to the necessary
supplies of producer milk which sub-
stantiate a separate method of account-
ing for the extra solids used in fortifying
a Class I milk product, It Is concluded
that the relationship between other
source milk and producer milk now pro-
vided in the order with respect to alloca-
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tion and classification should be the same
regardless of the form in which the milk
solids are obtained for use in Class I, 1. e.,
receipts of other source concentrated
skim milk products, including condensed
skim milk or nonfat dry milk solids,
should be considered as equivalentom
volume to the skim milk in fluid form
which would be required in the produc-
tion of such products.

(10) The definition of "producer-
handler" should not be changed.

A proposal was made to review the def-
inition of producer-handler to deter-
mine whether persons in this category
should be regulated more completely by
the order. It was pointed out in this
connection that by permitting a pro-
ducer-handler to purchase milk from
other producer-handlers or from unin-
spected sources the present order may
enable him to gain competitive advan-
tage over regular handlers. It was sug-
gested on the record that consideration
might be given to the regulation of pro-
ducer-handlers in the same manner as
other handlers and to include their milk
in the pool as producer milk, or, in the
alternative, to apply a charge at the dif-
ference between the Class I and Class II
prices on any milk received and used as
Class I milk by the producer-handler-
other than the sum of his own farm
production and any amounts received
from regulated plants.

Producer-handlers who do not pur-
chase milk from other producers were
granted exemption from the pricing and
payment provisions of the original Puget
Sound order, and have continued to be
exempt. Such persons are required,
however, to make reports of their re-
ceipts and uses of milk and milk prod-
ucts at frequent intervals as requested
by the market adnnistrator. It was
concluded in the original decision on the
order that full regulation of producer-
handlers would not assist materially in
achieving the objectives of the regula-
tion.

The present record does not disclose a
marketing problem caused by the pur-
chase of "other source milk" by pro-
ducer-handlers. The testimony indi-
cates that no producer-handler is han-
dling other source milk at the present
time. If he purchases and sells milk in
the marketing area which has been ob-
tained from uninspected farms, the pro-
ducer-handler takes the risk of violating
applicable health regulations. There ap-
pears to be no apparent danger that pro-
ducer-handlers will expand operations to
the disadvantage of regulated handlers
on the basis of such milk. If a producer-
handler purchases milk from a handler
under the order the milk is accounted for
to the pool at the Class I price. If -he
receives -ilk from another producer-
handler for resale he does not increase
the total quantity of milk to which ex-
emption has been granted. The latter
type of purchase has been only occasional
and no instances of competitive disad-
vantage to handlers resulting therefrom
were cited.

To consider a producer-handler as a
handler for any month in which he pur-
chases milk from another producer-
handler would add administrative com-
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plications and increased reporting re-
quirements which do not appear justified
by the evidence. To go further at this
time and consider producer-handlers as
producers with respect to their own farm
production of milk also would present
administrative problems out of line with
any expected benefits to either handlers
or other producers supplying the nmarket.
It is concluded that any change in the
present status of producer-handlers
under the regulation should await fur-
ther developments which indicate that
practices on their part are causing dis-
turbance to the orderly marketing of
milk by producers generally.

(11) The Class II location adjustment
provision should be made more specific
concerning its application to milk used
in the several varieties of cheese proc-
essed from producer milk.

Cheddar cheese is a Class II milk prod-
uct not subject to the Class II location
adjustment for District 1 plants. In
view of the manufacture and sale of
other types of hard molded cheese made
from producer milk It has been necessary
for the market administrator to Inter-
pret the location adjustment provisions
as to its application to milk utilized In
several varieties of cheese. The term
"cheddar cheese" in such provision has
been deemed to include other hard
molded cheeses, such as Colby and Mon-
terey Jack, on the basis that they might
be described as "cheddar-type." It was
proposed at the hearing that such inter-
pretation be reviewed to determine
whether the order should be clarified
concerning the application of location
adjustments to milk utilized in various
types of cheese.

The record indicates that no dissatis-
faction has occurred with respect to past
interpretation of order provisions In this
respect and that such Interpretation
represented the proper basis for applica-
tion of the adjustments. The primary
question at hand Is the method to be
used, as a matter of clarity, to describe
adequately the kinds of hard molded
cheese which should be exempt from the
location adjustment on Class II milk. It
appears that this can be done satisfac-
torily by stating that the exemption
covers all cheeses except the following,
to which the location adjustment does
apply, "Baker's cheese" "pot cheese",
"cottage cheese (including creamed cot-
tage cheese)" "cream cheese" and
"neufchatel cheese." S u c h n a m e d
cheeses should be subject to the location
adjustment even though sold with in-
gredients added such as shredded vege-
tables, chives, etc., or under trade names
which do not refer to their cheese con-
tent. It Is concluded that the language
adopted will clarify the location adjust-
ment provision and make It possible for
the market administrator to determine
precisely how much milk made into vari-
ous cheeses is exempt from the adjust-
ment without he necessity for a broad
interpretation of language.

(12) The rate of payment provided by
§ 925.70 of the order as to "other source
milk" classified as Class I milk should
be continued without change.

The order now provides (§§ 925.8 and
925.9) for the designation of "fluid milk
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plants" and "country plants" The pur-
pose of these designations is to indicate
the sources of milk which are fully regu-
lated under the order. Sections 925.45
and 925.70 (a) (6) provide for the inte-
gration into the regulatory plan of milk
other than that which is fully regulated
(I. e. "other source milk"). The former
section provides for the allocation, in the
classification system, of other source milk
while the latter section provides for cer-
tain payments to be made into the
producer-settlement fund on other source
milk which is in excess of that allocated
to Class IX milk.

The provisions for designating the
sources of fully regulated milk and the
integration into the regulatory plan of
other source milk should be continued in
the order unchanged.

At the hearing, a review of the exper-
ence with the provisions on plant defim-
tions and the payments on other source

ilkwas made. This review was earned
out because it seemed desirable to test
the operations of these provisions which
were incorporated in the order when it
was originally formulated in the light of
experience gained during the actual op-
eration of the regulatory program in this
market

All of the Grade A milk produced for
consumption in fluid form In the State
of Washington is subject to uniform
state-wide sanitary standards admini -
tered by the State government. As a
consequence of this uniform code of
sanitary requirements, milk produced
under the code anywhere in the State of
Washington, is eligible from a sanitation
standpoint for sale in the Puget Sound
marketing area. Although all Grade A
milk produced in the State Is eligible for
sale In the marketing area, the fact is,
of course, that all of the milk so pro-
duced does not in fact -constitute the
regular and normal supply of milk for
the regulated marketing area. For this
reason, It is necessary to develop stand-
ards which distinguish that Grade A
milk which is in fact the normal and
regular supply for the Puget Sound area
from that Grade A milk which is not a
part of the regular and normal supply,
so that regulation by the order may be
imposed fully on that milk which is the
regular and normal supply for the area
while with respect to that milk which is
not a part of such supply, the regulation
may be applied only to the extent neces-
sary to integrate the other source milk
Into the regulatory scheme. Since the
sanitation standards for Grade A milk
are uniform throughout the State, it is
not pozsible to Identify the regular and
normal supply for this marketing area
on the basis of distinctive sanitation
requirements.

Neither is the shipment of milk to the
marketing area for Class I utilization a
practical basis for Identify=n the mil
which should be fully regulated under
the order. If any small, incidental, or
accidental shipment of milk into the
marketing area were to bring all of the
milk at the plant from whence such
shipment was made under total regula-
tion, great hardship could be caused to
the operator of such plant and to the
farmers delivering milk to such an oper-
ator. Because of the uniformity of
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health requirements throughout the
State, small quantities of milk are, in
fact, disposed of in the regulated market-
ing area as Class I from plants which
are not normal or regular sources of
supply for the marketing area. More-
over, the operators of the plants from
which such shipments arise may not wish
to bring their plants under total regula-
tion. There are many situations in
which plant operators may find it eco-
nonical or desirable to make shipments
of small quantities of milk to the market-
ing area and in which it is neither neces-
sary nor desirable in terms of effective
regulation to bring the operators of such
plants fully under the regulation. For
instance, a plant which is associated with
a market outside of the Puget Sound
area may find it advantageous to ship
milk to a plant regulated by the order in
order to have such milk converted into
manufactured dairy products. It is
quite possible, however, through nsun-
derstanding, or from errors of estimating
the utilization of milk, for milk which
was intended for utilization in Class II
products to be assigned a Class I classi-
flcation. If through such accident or
misunderstanding a plant were placed
completely under regulation, consider-
able hardship, unnecessary to effective
regulation, might result. For this rea-
son, it is not practical nor desirable to
place a plant totally, under regulation
merely because a small quantity of milk
shipped by it to the market finds it way
into a Class I utilization.

The Puget Sound order provides for a
market-wide pool. Under this pooling
plan, handlers whose proportion of utili-
zation in Class I is greater than the
market as a whole make payments into
an equalization fund and those handlers
whose proportion of utilization in Class
I is less than the average for the market
receive payments out of the equalization
fund. This method of payments into
and out of the equalization'fund is the
essential mechanism for providing un-
formity of payments to farmers irrespec-
tive of the handler to whom they deliver
their milk and provision for equalized
payments to farmers is necessary to the
maintenance of stable and orderly mar-
keting conditions in the Puget Sound
area.

Because handlers with less than the
market average proportion of milk in
Class I may draw -payments out of the
producer-settlement, or equalization,
fund there is an advantage to any plant
operator who has less than the market-
wide average proportion of milk in Class
I to place himself under regulation in
order to obtain these payments and,
thereby, make it possible for him to pay
the uniform price established under the
order to his producers. The smaller the
plant operator's proportion in Class I,
the greater is the advantage of regulation
to him. Under these circumstances,
plants which are engaged primarily in
the manufacture of milk into dairy prod-
ucts, rather than as suppliers of Class I
milk to the marketing area, will attempt
to place their plants under regulation for
the sole purpose of obtaining payments
out of the equalization fund. The result
of this, however, will be to reduce the

returns to those farmers whose milk ac-
tually constitutes the regular source of
supply of Class I milk for the marketing
area.

It is necessary for the reasons stated,
Aherefore, that that milk which in fact
constitutes the regular and normal
sources of supply for the marketing area
be distinguished from other milk which
might enter the marketing area. Sec-
tions 925.8 and 925.9 of the order are
designed to identify the regular and
normal sources of supply for the Puget
Sound marketing area. These sections
provide that regulated plants shall be of
two kinds. First is the "fluid milk
plant" and it is defined as a plant lo-
cated within the marketing area from
which certain Class I items are disposed
of in the marketing area. Second is a"country plant" fronm which Grade A
milk, in specified percentages, is supplied
to a fluid milk plant. Under the defim-
tion of country plant, any plant no mat-
ter where located may bring itself under
regulation by performing in the manner
required, and any plant may relieve it-
self of regulation when it no longer oper-
ates in a way that brings it within the
scope of these two sections of the order.
Under these circumstances, the decision
as to whether a plant will be fully regu-
lated under the order or will not be sub-
ject to regulation is determined by the
decision of the plant operator himself.

Since the order provides for the iden-
tification of that milk which is subject
to total regulation under the order, the
possibility remains that some milk (I. e.,
other source milk) will be disposed of in
the marketing area as Class I which is not
subject to total regulation. In fact since
the effective date of the order, minor
quantities of other source milk have been
disposed of in each month as Class I milk
in the marketing area either by delivery
to a regulated plant or by sale by the
outside plant operator directly to stores
or to other consumption outlets such as
hotels, restaurants, or homes. During
that period of 1951 when the order was
effective, other source milk in Class I
averaged in the neighborhood of l75,000
pounds per month. The amount of other
source milk used as Class I has declined
steadily however, and in the first six
months of 1953 it averaged less than 50,-
000 pounds per month; although in June
the figure was over 114,000 pounds.
This other source milk was subject to
the compensation payments provided for
in § 925.70 (a) (6)

The payments on other source milk
provided by this section should be con-
tinued without change. The provision
requires that on all other source milk
classified as Class I, a payment shall be
made into the equalization fund at a rate
equal to the difference between the Class
I price and the Class II price. Payments
at this rate are necessary to maintain
the integrity of the pricing and pooling
provisions of the order.

Essentially all of the other source milk
utilized as Class I in the marketing area
has been of Grade A quality and, there-
fore, sinilar in quailty to that regularly
disposed of in the marketing area for
Class I. It was produced as part of a
supply intended primarily to meet the

demand for milk for fluid consumption
(or the equivalent of Class I milk uses
under the order) in some area in the
State of Washington other than the area
regulated by this order but it was
not used for such purposes in the area
for which It was produced. It was, in-
stead, milk which became surplus to the
needs for milk for fluid disposition in the
area for which it was produced. If the
plant operator had not found a sale for
such milk within the regulated market-
ing area, It would have been necessary
for him to convert the milk into a manu-
factured milk product. The most likely
surplus disposition of this other source
milk would have been as butter and non-
fat dry milk solids.

Its value, therefore, to the plant oper-
ator was a surplus milk value. The Class
II price for milk under the Puget Sound
order is based on the value of milk when
it is converted Into butter and nonfat diy
milk solids and this Is the price which
regulated handlers are required to pay
for milk when they conVert It into these
two products. The Class II price, there-
fore, represents an accurate and fair
representation of the value to the receiv-
ing plant operator of surplus milk which
is disposed of as other source milk for
Class I purposes In the marketing area.

If unregulated plant operators were
allowed to dispose of surplus milk for
Class I purposes in the regulated market-
ing area without some compensating, or
neutralizing provision in the order, it Is
clear that the disposition of such milk,
because of Its price advantage relative to
fully regulated milk, would displace the
fully regulated milk in Class I uses In the
marketing area. The plan of Congress,
as contemplated under the Agricultural
Marketing Agreement Act of 1937, of re-
turning minimum uniform prices to the
producers for the regulated marketing
area, would be defeated. Moreover, In-
efficiencies In the marketing of milk
would be encouraged, for the regulated
market would obtain its Class I milk'not
from the regular and normal sources of
supply for the market but from other
sources of supply generated solely as a
result of the price advantage created for
unregulated milk by the regulation itself.
Providing for some method of compen.
sating for, or neutralizing the effect of,
the advantage created for unregulated
milk therefore Is an essential and neces-
sary provision of this order, Since the
value for Class I milk In a regulated
market Is established at the level of the
Class I price provided for In the order
and since the true value of other source
milk when disposed of in the marketing
area Is the Class II value, a payment
computed as the difference between the
Class I price and the Class II price will
remove the advantage which other
source milk would have when disposed of
for Class I purposes In the marketing
area. For this reason, the present pay-
ments required under § 925.70 (a) (6)
should be continued unchanged.

Cross-questioning at the hearing
raised the question of whether a payment
computed as the difference between the
Class I price and price actually paid by
a handler for other source milk of
Grade A quality would not be an ado-
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quate means of removing the advantage
which inheres in the Class I use of such
other source milk. Under the circum-
stances which prevail in the Puget Sound
marketing area, a handler normally
would come into possession of this type
of other source milk by purchasing it
from an unregulated milk plant. The
milk -which such a handler receives under
these circumstances is at a different stage
in the marketing process than is the milk
which is priced under the order. Order
prices apply to milk as received at the
first plant-from individual farmers. The
price paid by a handler for other source
milk applies to milk which has already
been received at the first plant, weighed,
tested, cooled and placed in a transpor-
tation conveyance. Obviously, the han-
dler generally will pay more for other
source milk under this condition than he
would for milk received directly from
farmers, for the plant operator who first
receives the milk from farmers must
necessarily obtam-a markup if he is to be
recompensed for the services which he
has performed on the milk. In some
situations,-the purchase of other source
mik might be made from a plant oper-
ated by the same company as the regu-
lated plant. Thus, the transaction would
be primarily a matter of bookkeeping
within the same company and it would
be advantageous to the company if the
price for the milk were to be stated as
the Class I price. For by this means, all
compensatory payments into the equal-
ization fund would be avoided. Even
between plants controlled by different
companies, the advantage of showing
that the price at which the milk was ex-
changed was at least as high as the Class
I price would give great impetus to the
effectuation of paper transactions show-
ing a price at .least equal to the Class I
price while undisclosed payments were
made in order to avoid the imposition of
the compensatory payments into the
equalization fund. Under these circum-
stances, it would be impractical from an
administrative standpoint to provide for
a payment the actual amount of which
would be within the control of parties to
the transaction. It is essential instead
that the payment be computed on an
objective basis and that it be equal for
all handlers for similar transactions.
The present method of computing the
payments conforms with these require-
ments and the alternative methods
raised in discussion fail to do so.,

The evidence in the record also
touched upon the possibility of providing
for payments based on the difference be-
tween the price paid by the first receiver
to farmers and the Class I price. It is
clearly shown however that this method
would lne unpractical also. The payment
plans which are used by unregulated
operators include such varying practices
as paying uniform prices on a straight
utilization basis, paying on a base and
excess plan, paying irregular and non-
uniform premiums, absorbing transpor-
tation charges, and paying on a variety
of butterfat and location differentials.
This wide variety of payment plans
would render impossible an accurate as-
certk1nment of the actual prices paid to
farmers by the first receiver. But what
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is equally as important, as shown above.
is that the price actually paid to farmers
does not determine the true value of
other source milk disposed of in the mar-
keting area. The true value for such
milk, irrespective of the price paid for It
to farmers, is the Class II value because
other source milk disposed of In a mar-
keting area is in fact the surplus of milk
produced primarily for sale in an area
outside of the regulated marketing area.
Hence, although other suggestions for
computing the rate of the compensatory
charge have administrative and other
difficulties inherent in them In the final
analysis even if they were administra-
tively feasible, they would not be fully
effective in removing the advantage
which attaches to other source milk
when it is used as Class I milk in the
regulated marketing area. Only the dif-
ference between the Class I price and the
Class II price accurately reflects this
advantage and consequently only this
rate will be fully effective In dealing with
the problem of integrating other source
milk (when used as Class I) into the
regulatory plan.

It may be noted also that other source
milk not of Grade A quality as well as
that of Grade A quality is received and
handled in a number of plants subject
to the regulation. Although from the
standpoint of health standards it is not
legal to use such milk for Class I uses
except under emergency dispensation
granted by the applicable health author-
Ities, the possibility remains that this
grade of milk may find Its way at times
into fluid, or Class I, products. If this
occurs the same rate of payment should
apply to such milk since Its value is
established by a lack of eligibility on a
Grade A standard, for regular use as
Class I milk. This characteristic
stamps it the equivalent, from a use
standpoint, as surplus Grade A milk, and
for the same general grounds as are set
forth above with respect to the payment
applicable to other source milk of Grade
A quality, a similar payment should
apply.

(13) The marketing service provision
should be modified.

Certain language should be added to
the provision which deals with the desig-
nated marketing services to be performed
by the market administrator for pro-
ducers who are not members of a quali-
fied cooperative asoclatlon performing
such services. At present the order pro-
vision requires interpretation as to the
incidence of responsibility for marketing
services in the case of a cooperative
which performs some but not all of the
specified services. It is concluded that
proper application of the statute requires
a cooperative association, otherwise
qualified, to perfom not a portion, but
all, of the specified services in order to
qualify under the provision and to make
unnecessary the performance of the
services by the market administrator on
behalf of producer members of such co-
operative. The addition of the language
adopted should clarify the order in this
respect.

(14) Certain revisions of order lan-
guage should be made for administrativo
purposes.

So9

The reference to producer shrinkage in
§ 925.44 (b) (1) of the order should be
revised to refer-to the portion of such
shrinkage which is classified as Class I]
milk under § 925.41 (b) (4) This will
result In more precise language but will
not change the administrative applica-
tion of the present provisions. For
similar reasons, a revision of language is
appropriate In § 925.70 (a) relating to
the computation of the value of milk for
each handler. Such provision will be
clarified if reference is made to the fact
that the computation providedfor there-
In should be made separately for each
plant operated by the handler.

In the amendments effective Decem-
ber 1, 1952 a provision was added to
divIde any "overage" in the handler's
plant on a prorata basis between pro-
ducer milk and other source milk Prior
to that date all overage had been
allocated to producer milk and had been
charged for at the applicable class price.
The amendment eliminated the charge
on the portion allocated to other source
milk. Section 925.70 (a) (6) provides
that If a handler uses other source mflk
in Class I he must pay the difference be-
tween the Class I and Class II prices on
the amount so used. In the event any
overage is allocated to other source mil
and Is classified as Class I milk, it is
not clear that § 925.70 (a) (6) applies to
the overage as well as to any other
source milk subject to such provision.
The addition of a reference to overage
will clarify the application of the
provision.

The December 1, 1952, amendments
also provided that skim milk or butter-
fat transferred from a fluid milk plant
or country plant located In District I
or In the counties of Kltsap and Mason
to another fluid milk plant or countr*
plant similarly located should be allo-
ated to Class IE milk after assigning

thereto any other source milk at the
latter plant. In view of the necessity
In recent months for handlers to make
transfers and diversions of producer
milk originating in District 1 to plants
located in present District 2. it is appro-
priate to revise the applicable transfer
provisions to indicate the classification
procedure to be followed in the event
of such movements. The necessity for
a clarification of language arises because
of the fact that at District 1 plants a
location adjustment applies to m.lk used.
for certain products included In Class II
milk whereas no location adjustment is
applicable at DIstrict 2 plants. When
an inter-district transfer is made the
use assignment of the milk transferred
determines whether the location adjust-
ment should apply. The provision
adopted should permit such transfers to
take place without penalty to the han-
dlers involved.

The section of the order under which
monthly reports of receipts and utiliza-
tion of milk are required of handlers
should be made more specific to affirm
the administrative practice of requirng
the handler to submit separate reports
for each of his plants rather than a com-
bined report for all plants. Proper ad-
ministration of the order necessitates a
breakdown of information on the re-
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ceipts and uses of milk plant by plant
where a handler operates more than one
plant covered by the regulation. It is
concluded that the language adopted
will clarify the reporting provisions.

No objections to these administrative
charges were raised at the hearing and it
is concluded that the appropriate lan-
guage changes should be made.

Rulings on briefs. Briefs were filed
on behalf of a substantial number of
producers and for certain handlers who
would be subject to the proposed mar-
keting agreement and to. the order, as
amended, and as hereby proposed to be
further amended. The briefs contained
suggested findings of fact, conclusions,
and arguments with respect to the pro-
posals discussed at the hearing. Every
point covered in the briefs was carefully
considered along with evidence in the
record in making the findings and reach-
ing the conclusions hereinbefore set
forth. To the extent that the suggested
findings ard conclusions contained in
the briefs are inconsistent with the find-
ings and conclusions contained herein,
the requests to make such findings or
to reach such conclusions are denied on
the basis of the facts found and stated
in connection with the findings and con-
clusions in this recommended decision.

General findings. (a) The proposed
marketing agreement and the order, as
amended, and as hereby proposed to be
further amended, and all of the terms
and conditions thereof, will tend to ef-
fectuate the declared policy of the act;

(b) The parity prices of milk as de-
termined pursuant to section 2 of the act
are not reasonable in view of the price of
feeds, available supplies of feeds and
other economic conditions which affect
market supply of and demand for milk in
the marketing area, and the minimum
prices specified in the proposed market-
ing agreement and the order, as amend-
ed, and as hereby proposed to be further
amended, are such prices as will reflect
the aforesaid.factors, insure a sufficient
quantity of pure and wholesome milk,
and be in the public interest; and

(c) The order, as amended, and as
hereby proposed to be further amended,
will regulate the handling of milk in the
same manner as, and will be applicable
only to persons in the respective classes
of industrial and commercial activity
specified in, a marketing agreement upon
which a hearing has been held.

Recommended marketing agreement
and order as amended. The order, as
amended, and as proposed below to be-
further amended, is recommended as
the detailed and appropriate means by
which the foregoing conclusions may be
carried out. A revised marketing agree-
ment is not included in this recom-
mended decision because the regulatory
provisions thereof would be identical
with those contained in'the order, as
amended, and as proposed to be amended
as follows:

1. Delete the last two sentences in
§ 925.6 Definition of "marketing area"
and substitute therefor the following:
"'District No. 1' of the marketing area
shall include that part of the marketing
area lying within the counties of King,
Pierce, Snohomish, Thurston. and Grays

Harbor. 'District No. 2' of the market-
ing area shall include that part of the
marketing area lying within Whatcom
County. 'District No. 3' of the market-
ung area shall include that part of the
marketing area lying within the counties
of Lewis and Pacific, and 'District No. 4'
of the marketing area shall include that
part of the marketing area lying within
Skagit County."

2. Delete § 925.13 and substitute there-
for the following:

§ 925.13 Producer milk. "Producer
milk" or "milk received from producers"
means milk qualified as described in
§ 925.12 and eitherreceived directly from
a farm at a fluid milk plant or country
plant or caused to be diverted by a han-
dler for his account from such a plant
to anonpool plant: Provided, That if
any of the following conditions is met,
milk so diverted shall be deemed to have
been received by the diverting handler at
the plant from which is was diverted:

(a) The milk was diverted either to
a nonpool plant not located in the mar-
keting area or to a nonpool plant located
in the same district of the marketing
area as the plant from which the diver-
sion was made; or

(b) The diversion was a type not re-
ferred to in paragraph (a) of this section
and the milk involved was produced by
a producer from whom milk was received
on not less than 20 days during the same
month at the plant from which the di-
version was made, except that if such
20-day delivery requirement is met for
the month of March of any year it need
not be met for the next following April,
May or June.

3. Delete § 925.18 and substitute there-
for the following:

§ 925.18 Base milk. "Base milk"
means milk delivered by a producer dur-
ing the month which is not in excess of
(a) his daily base computed pursuant to
§ 925.60 (a) multiplied by the number of
days of delivery in such* month, or (b)
his base computed pursuant to § 925.60
(b) Provided, That with respect to any
producer on "every-other-day" delivery
to a fluid milk plant or country plant,
the days of non-delivery shall be con-
sidered as days of delivery for the pur-
poses of this section and of § 925.60 (a)

4. Delete the language of § 925.30 pre-
ceding paragraph (a) of sucle section
and, substitute therefor the following:

§ 925.30 Monthly reports of receipts
and utilization. On or before the 8th
day of each month and in the detail and
on forms prescribed by the market ad-
ministrator, each person who is a han-
dler pursuant to § 925.15 (a) except a
producer-handler, shall submit to the
market administrator a separate report
for each of such handler's fluid milk
plants, country plants, and plants where
milk or milk products subject to pay-
-ments required under § 925.70 (b) were
handled, and each cooperative associa-
tion which is a handler pursuant to
§ 925.15 (b) shall submit to the market
administrator a report with respect to
milk diverted on its account, containing
the following information for the pre-
ceding month:,

5. Delete § 925.44 and substitute there-
for the following:

§ 925.44 Interolant movements. Skim
milk and butterfat moved as any of the
items specified in § 925.41 (a) (1) from
a fluid milk plant or country plant to
another plant either by transfer or by
diversion under conditions of the proviso
In § 925.13 shall be assigned (separately)
to each class, in the following manner:

(a) From a country plant or fluid milk
plant to a fluid milk plant: As Class I
milk to the extent Class I milk is avail-
able at the transferee plant, subject to
the following provisions:

(1) In the event the quantity trans-
ferred exceeds the total of receipts from
producers and other handlers at the
transferor plant, such excess shall be
assigned last to the Class I available at
the transferee plant;

(2) If more than one transferor plant
is involved, the available Class I milk
shall be assigned to the transferor plants
in the following order:

(i) To fluid milk plants located in
District No. 1,

(ii) To country plants located in Dis-
trict No. 1 or in the counties of Kitsap
and Mason;

(iii) To country plants and fluid milk
plants located in District No. 4; and

(iv) To country plants and fluid milk
plants not located in District No. 1, DIs-
trict No. 4, or In the counties of Kltsap
and Mason.

(3) If Class I milk is not available in
amounts equal to the sum of the quan-
tities to be assigned -purstlant to sub-
paragraph (2) of this paragraph, the
transferee handler may designate, with-
in each of the four categories of plants
listed in such subparagraph, the plant to
which the available Class I milk shall be
assigned;

(4) If at a fluid milk plant any re-
ceipts of skim milk or butterfat from
any fluid milk plant(s) or country
plant(s) located in District No. 1 or in
the counties of Kitsap or Mason are
assigned to Class It milk, they shall be
allocated to the uses stated in § 925.54
(a) (1) insofar as such uses are available
at the transferee plant after allocating
to such uses the other source milk at
such plant; and

(5) Notwithstanding the prior provi-
sions of this paragraph, any such skim
milk and butterfat caused to be moved
in bulk by a handler during any month
from any fluid milk plant or country
plant either by transfer or without being
received therein to a fluid milk plant in
which facilities are maintained and used
during the same month to receive milk
or milk products required by applicable
health authority regulations to be kept
physically separate from milk qualifled
as described in § 925.12 shall be deemed
to have been transferred by such han-
dler to a country plant and shall be
classified in accordance with the provi-
sions of paragraph (b) of this section.

(b) From a country plant or fluid milk
plant to a country plant: As Class II
milk subject to the following conditions:

(1) The skim milk or butterfat so
assigned to Class II milk shall be limited
to the amount thereof remaining In
Class II milk In the transferee lant
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after the subtraction pursuant to § 925.45
(b) (2) of other source milk at such
plant and after the subtraction, of pro-
ducer shrinkage classified as Class II
milk pursuant to § 925.41 (b) (4) and
any additional amounts of such skm
milk or butterfat shall be assigned to
Class I milk;

(2) If more than one transferor plant
is, involved, the available Class II milk
shall be assigned to the transferor plants
in the following order:

(i) To country plants and fluid milk
plants not located in District No. 1, Dis-
trict No. 4, or in the counties of Kitsap
and Mason;

(ii) To country plants and fluid milk
plants located in District No. 4;

(iii) To country plants located in Dis-
trict No. 1 or in the counties-of Kitsap
and Mason; and

(iv) To fluid milk plants located in
District No. 1.

(3) If Class IL milk is not available in
amounts equal to the sum of the quan-
tities to be assigned pursuant to sub-
paragraph (2) of this paragraph, the
transferee handler may designate, within
each of the four categories of plants
listed in such subparagraph, the plant to
which the available Class II milk shall
be assigned;

(4) If at a country plant any receipts
of skim milk or butterfat from any fluid
milk plant(s) or country plant(s) located
in District No. 1 or in the counties of
Kitsap and Mason are assigned to Class
II milk, they shall be allocated to the
uses stated n § 925.54 (a) (1) insofar
as such uses are available at the trans-
feree plant after allocating to such uses
the other source milk at such plant; and

(5) Notwithstanding the prior pro-
visions of this paragraph, any such skin
milk and butterfat caused to be moved
in bulk by a handler during any month
from any fluid milk plant or country
plant without being received therein to
a country plant in which facilities are
maintained and used during the same
month to receive milk or milk products
required by applicable health authority
regulations to be kept physically separate
from milk qualified as described in
§ 925.12 shall be deemed to have been
transferred by such handler to a country
plant and shall be classified in accord-
ance with the provisions of this para-
graph.

(c) From a country plant or fluid milk
plant to a nonpool plant:

(1) As Class I milk if the transfer is
to a nonpool plant located outside the
marketing area or to the plant of a pro-
ducer-handler, except as provided for in
subparagraph (2) of this paragraph.

(2) As Class If milk if the transfer is
to a nonpool plant located in the market-
ing area or within any of the counties of
Clallam, Jefferson, Grays Harbor,
Island, Kitsap and Mason, in the State
of Washington, which is not engaged in
the distribution of milk for consumption
in fluid form: Provided, That if such
nonpool plant disposes of skim milk or
butterfat in any of the forms specified n
§ 925.41 '(a) (1) to any other nonpool
plant distributing milk n fluid form
which is not located in the marketing
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area. such disposition up to the quantity
of producer milk transferred to the first
nonpool plant shall be classified as Class
I milk: Provided further, That if the pre-
ceding proviso does not apply the trans-
ferred quantity shall be allocated to uses
other than those covered by § 925.54 (a)
(1) to the extent that such other Class If
milk uses are available at such nonpool
plant: And provzded also, That if the
market administrator Is not permitted to
audit the records of such nonpool plant
for the purpose of use verification, the
entire transfer shall be classified as Class
I milk.

6. Delete § 925.45 (a) and substitute
therefor the following:

(a) Correct for mathematical and for
other obvious errors the monthly report
submitted by such handler and compute
the total pounds of skim milk and but-
terfat mn each class: Provided, That when
nonfat milk solids derived from nonfat
dry milk solids, condensed skim milk,
or any other product condensed from
skin milk, are utilized by such handier
either (1) to fortify (or as an additive to)
fluid milk-, flavored milk, skim milk or
any other milk product, or (2) for dis-
position in reconstituted form as skim
milk or a milk drink, the total pounds
.of skin milk computed for the appro-
priate class of use shall reflect a volume
equivalent to the skim milk used to pro-
duce such nonfat milk solids.

7. Delete in o§ 925.52 (a) the figure
"1.25" and substitute therefor the figure
"1.2."
8. Delete § 925.53 and substitute there-

for the following:
§ 925.53 Location adfustimnets to

handlers on Class I reilk. In computing
the value of each handler's milk pursu-
ant to § 925.70 the following location
adjustments shall be credited with re-
spect to each hundredweight of skim
milk and butterfat, respectively, received
and classified as Class I milk: 50 cents
at any plant located in Clallam County
or Jefferson- County* 20 cents at any
plant located In District No. 4, and 40
cents at any other plant not located in
District No. 1 or in the counties of Kitsap
and Mason.

9. Delete § 925.54 (a) and substitute
therefor the following:

(a) Compute the sum (in pounds) of:
(1) The total utilization at such plant
(including any disposition of skim milk
and butterfat from such plant for sit-
lar uses at nonpool plants) of skim milk
and butterfat, respectively, in evapo-
rated milk in hermetically sealed cans,
butter, nonfat dry milk solids, powdered
whole milk, all cheeses except "baker's,"
"pot," cottage, cream and neufchatel,
and shrinkage allowable as Class I1 milk
pursuant to § 925.41 (b) (4) and (5),
and (2) the total quantity of skim milk
and butterfat transferred to other fluid
milk plants and country plants located in
District No. 1 or in the counties of Kit-
sap and Mason aid allocated to the uses
specified in subparagraph (1) of this
paragraph (as provided in § 925.44 (a)
(4) and (b) (4),

10. Delete § 925.60 (a) and (b) and
substitute therefor the following:

(a) The daily base of each producer
whose milk was received by a handler(s)
on not less than one hundred twenty
(120) days during the months of August
through December, inclusive, shall be an
amount computed by dividing such pro-
ducer's total pounds of milk delivered
in such five-month period by the num-
ber of days from the date of his first de-
livery to the end of such five-month
period. The base so computed, which
shall be recomputed each year, shall be-
come effective on the first day of Febru-
ary next following and shall remain in
effect through the month of January
of the next succeeding year.

(b) Any producer who is not eligible
to receive a base computed pursuant to
paragraph (a) of this section, shall have,
beginning with February 19--4, a monthly
base computed by multiplying his deliv-
eries to a handier(s) during the month
by the appropriate monthly percentage
in the following table:
January _ - 8O July ___ 55
February - 75 Augut - - 75
March 65 September -- 90
April 55 October ___ 93
May -------- 45 November - 93
June 50 December - 90

11. Dalete § 925.61 and substitute
therefor the following:

§ 925.61 Base rules. The followng
rules shall be observed in determination
of bases:

(a) A base may be transferred upon
written notice to the market administra-
tor on or before the last day of the
month of transfer, but under the follow-
Ing circumstances only-

(1) Upon the death, retirement or en-
try into military service of a producer,
the entire base may be transferred to a
member (or members) of his immediate
family who continues to supply producer
milk from the same farm; or

(2) If a base Is held jointly and such
joint holding Is terminated the entire
base may be transferred as a unit to one
of the joint holders or to a new 3omt
holding in which at least one of the
original Joint holders is a participant.

(b) A producer who ceases deliveries
to a fluid milk plant or country plant for
more than 45 days shall lose his base if
computed pursuant to § 925.60 (a) and
if he resumes deliveries to such a plant
he shall be paid on a base determined
pursuant to § 925.60 (b) until he can
establish a new base under § 925.60 (a)
to begin the next February L

c) By notifying the market adminis-
trator in writing on or before the 15th
day of any month, a producer holding
a base established pursuant to § 925.60
(a) may relinquish such base by can-
cellation, and effective from the first day
of the month in which notice is received
by the market administrator until the
next February 1 such producer's base
shall be computed in the manner pro-
vided by § 925.60 (b).

d) As soon as bases computed by the
market administrator are allotted, notice
of the amount of each producer's base
shall be given by the market administra-
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tor to the handler receiving such pro-
ducer's milk and to the cooperative asso-
ciation of which the producer is a mem-
ber. Each handler, following receipt of
such notice, shall promptly post in a
donspicuous place at each of hit Pilants a
list or lists showing the base of each
producer whose milk is received at "uch
plant.

(e) If a producer operates more than
one farm he shagl establish a separate
base with respect to producer milk de-
livered from each such farm.

(f) Only producers as defined in
§ 925.12 may establish or earn a base
pursuant to the provisions of § 925.60,
and only one base shall be allotted with
respect to milk produced by one or more
persons where the land, buildings, and
equipment used are jointly owned or
operated.

12. Delete that portion of § 925.70 (a)
prior to subparagraph (1) of such para-
graph and substitute therefor the
following:

(a) Except as provided in paragraph
(b) of this section, the total value of
milk received during any month at each
plant by each handler, including a co-
operative association, shall bie a sum of
money computed by the market admin-
istrator as follows:

13. Delete § 925.70 (a) (6) and (b) and
substitute therefor the following:

(6) Add, with respect to other source
milk (including overage allocated to
other source milk) received at each fluid
milk plant and country plant of such
handler in excess of the total volume
of his Class II milk (except allowable
shrinkage) at such. plant, an amount
computed by multiplying the hundred-
weight of such other source milk by the
difference between the Class I milk and
Class II milk prices adjusted, respec-
tively, by the butterfat differentials pro-
vided in § 925.52 (based on the.butterfat
test of such other source milk) and in
the case of a fluid milk plant or country
plant iot located in District No. 1, or in
the counties of Kitsap or Mason, such
difference shall be reduced as follows: 20
cents at any such plant located in District
No. 4, 50 cents at any such plant located
in Clallam County or Jefferson County-
and 40 cents at any other plant not
located in District No. 1 or in the counties
of Kitsap or Mason.

(b) The value of milk of each handler
at any plant .where only other source
milk was received and from which, dur-
ing the month, some other source milk
was disposed of within the marketing
atea as Class I milk pursuant to- § 925.41
(a) (1) shall be a sum of money com-
puted by the market administrator by
multiplying the hundredweight of such
other source milk so disposed of by the
difference between the Class I milk and
,Class II milk prices adjusted, respec-
tively, by the butterfat differentials pro-
vided in § 925.52 (based on butterfat test
of. such other source milk) and, in the
event disposition within the marketing
area was only within Districts Nos.'2, -3,
or 4, such difference shall be reduced by

40 cents, 40 cents, and 20 cents per hun-
dredweight, respectively.

14. Delete § 925.80 (b) and substitute
therefor the following:

(b) On or before the 17th day after
the end of each -month each handler
shall pay to each cooperative associa-
tion which operates a fluid milk plant
or country plant, for skim milk and but-
terfat received from such cooperative
association during such month, an
amount of money computed by multiply-
ing the total pounds of such skim milk
and butterfat in each class (pursuant to
§ 925.41) by the class price taking into
account any location adjustment, as pro-
vided by § 925.53 and 925.54, applicable'
at the plant at which payment for such
skim milk and butterfat is required un-
der the provisions of § 925.70.

15. Delete § 925.81 and substitute
therefor the following:

§ 925.81 Location adjustments to pro-
ducers. In making payments to produc-
ers pursuant to § 925.80 (a) (1) the
following adjustments for location are
applicable:

(a) Deductions may be made per hun-
dredweight of base milk received from
producers, as follows:, 50 cents at any
plant located in Clallam County or-Jef-
ferson County* 20 cents at any plant
located in District No. 4, and 40 cents
at any other plant not located in District
No. 1 or in the counties of Kitsap and
Mason.

(b) 25 cents per hundredweight shall
be added to the uniform price for ex-
cess milk received from producers at
plants located in District No. 1 or in the
counties of Kitsap and Mason.

16. Delete § 925.87 (a) and substitute
therefor the following:'

(a) Except as set forth In paragraph
(b) of this section, each handler, in mak-
ing payments to producers (other than
with respect to, milk of such handler's

-own production) pursuant to § 925.80
(a) shall make a deduction of 5 cents
per hundredweight of milk, or 'such
amount not exceeding 5 cents per hun-
dredweight as the Secretary may pre-
scribe, with respect to the following:

(1) All milk received from producers
at a plant not operated by a cooperative
association;

(2) All milk received at a plant oper-
ated by a cooperative association from
producers who are not members of such
association; and

(3) All milk reecived at a plant oper-
ated by a cooperative association(s)
from producers who are members there-
of but for whom any of the services set
forth below in this paragraph is not be-
ing performed by such association(s)
as determined by the market adminis-
trator.

Such deduction shall be paid by the han-
dler to the market administrator on or
'before the 15th. day after the end of the
month. Such moneys shall be expended
by the market administrator for the
verification of weights, sampling, and
testing of milk received from producers

and in providing for market information
to producers; such services to be per-
formed In whole or In part by the market
administrator or by an agent engaged
by and responsible to him.

Filed-at Washington, D, C., this 3d
day of December 1953,

[SEAL] Roy W LENNAnTSON,
Assistant Administrator

IF. R. DOeC. 53-10265; Flied, Dee. 8, 1053;
8:48 a. m.l

[7 CFR Part 953 ]
LEmIONS GROWN IN STATES OF CALIFORNIA

AND AnIZoNA

EXPENSES AND FIXING OF RATE OF ASSESS-
WENT FOR 1953-54 FISCAL YEAR

Consideration Is being given to the
following proposals submitted by the
Lemon Administrative Committee,
established pursuant to the marketing
agreement, as amended, and Order No.
53, as amended (I CPR Part 953; 18
F R. 6767) regulating the handling of
lemons grown in the State of California
or in the State of Arizona, effective under
the Agricultural Marketing Agreement
Act of' 1937, as amended, as the agency
to administer the terms and provisions
thereof, (1) That the Secretary of Agri-
cultureflnd that expenses not to exceed
$116,364.00 will be necessarily incurred
during the fiscal year ending October 31,
1954, for the maintenance and function-
mg of the committee established under
the aforesaid amended marketing agree-
ment and order, and (2) that the Secre-
tary of Agriculture fix, as the pro rata
share of such expenses which each han-
dler who first handles lemons shall pay
In accordance with the aforesaid amend-
ed marketing agreement and order dur-
ing the aforesaid fiscal year, the rate of
assessment at $0.015 per packed box of
lemons, or an equivalent quantity of
lemons, handled by him'as the first han-
dler thereof during said fiscal year.

All persons who desire to submit
written data, views, or arguments In con-
nection with the aforesaid proposals
should file the same with the Director,
Fruit and Vegetable Branch, Production
-and Marketing Administration, 'United
States Department of Agriculture, Room
2077, South Building, Washington 25,
D. C., not later than the close of busi-
ness on the 10th day after the publica-
tion of this notice In the FEDERAL
REGISTER. All documents should be filed
In quadruplicate.

Terms used herein shall have the same
meaning as when used In said amended
-marketing agreement and order.
(Sec. 5. 49 Stat, 753, as amended; 7 U. S. 0.
and Sup. 608c)

Issued this 3d day of December 1953.
[SEAL] S. R, Smiri1,

Director Fruit and Vegetable
Branch, Production and Mar-
keting Administration.

'IF. R. Doec. 53-10254: F10, DOc. 0, 1053;
8:47 a. m.]
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NOTICES

DEPARTMENT OF THE INTERIOR
Office of the Secretary

[Order 2741]

REGIONAL DIRECTOR, REGION 2, BUREAu
OF RECLAwATION

EXERCISE OF AUTHORITY
DECEMBER 2, 1953.

SECTIONJI. Revocation, saving clause.
(a) The area comprising California
Projects, Bureau of Reclamation, is here-
by redesignated Region 2, Bureau of
Reclamation, and Order No. 2725 (18
F R. 3785) on the subject '"Exercise of
Authority by Officials of Califorma Proj-
ects, Bureau of Reclamation" is revoked.

(b) Any redelegation of authority
made pursuant to Order No. 2725, shall
continue in effect until modified or re-
:Yoked by proper authority.

SEC. 2. Construction of existing docu-
ments. All references to the Supervis-
ing Engineer, Califorma Projects, Bu-
reau of Reclamation, in any document,
including any Secretarial delegation of
authority with respect to contracts the
provisions of which had received Secre-
tarial approval, shall be deemed to refer
to the Regional Director, Region 2, Bu-
reau of Reclamation.
(Sec. 2, Reorg. Plan No. 3 of 1950; 5 U. S. C.,
1946 ed., Sup. V, sec. 133z-15, note)

- ORmiE LEWIS,
Acting Secretary o1 the Interior.

[F. R. Dec. 53-10243; Filed, Dec. 8, 1953;
8:45 a. m.]

DEPARTMENT OF LABOR
Wage and Hour Division

LEARNER EMPLOYM E CERTIFICATES

ISSUANCE TO VARIOUS INDUSTRIES

Notice is hereby given that pursuant
to section 14 of the Fair Labor Standards
Act of 1938, as amended (52 Stat. 1068,
as amended; 29 U. S. C. and Sup. 214)
and Part 522 of the regulations issued
thereunder (29 CFR Part 522) special
certificates authorizing the employment
of learners at hourly wage rates lower
than the minimum wage rates applicable
under section 6 of the act have been
issued to the firms listed below. The
employment of learners under these cer-
tificates is limited to the terms and con-
ditions therein contained and is subject
to the provisions of Part 522. The effec-
tive and expiration dates, occupations.
wage rates, number or proportion of
learners, and learning period for cer-
tificates issued under the general learner
regulations (§§ 522.1 to 522.14) are as
indicated below- conditions provided m
certificates issued under special industry
regulations are as established m these
regulations.

Single Pants, Shuts and Allied Gar-
ments, Women's Apparel, Sportswear
and Other Odd Outerwear, Rainwear,
Robes and Leather and Sheep-Lined
Garments Divisions of the Apparel In-

No. 239-26

dustry Learner Regulations (29 CFR
522.160 to 522.168, as amended June 2,
1952, 17 F R. 3818)

Blflex Johnston. Inc.. Calhoun Street,
Johnston, S. C.. effective 11-25-53 to 11-24-
54; 10 percent of the total number of factory
production workers for normal labor turn-
over purposes (foundation garments).

Cluett, Peabody & Co., Inc., Bremen, Ga.,
effective 11-27-53 to 11-20-54; 10 percent of
the total number of factory production
workers for normal labor turnover purp'e=
(dress shirts).

PinesLilver Manufacturing Co.. 810 Cama-
ron Street, San Antonio, Ten.. effective
11-27-53 to 11-26-54; 10 percent of the total
number of factory production workers for
normal labor turnover purpoees (worl: pants,
dungarees, and shirts).

Forest City Manufacturing Co., Collins-
ville. Ill., effective 12-5-53 to 12-4-54: 10
percent of the total number of factory pro-
duction workers for normal labor turnover
purposes (dresses).

Hickerson & CO.. Inc., Brainerd. Minn.. ef-
fective 12-10-53 to 12-9-54; 10 percent of
the total number of factory production
workers for normal labor turnover purpoes
(men's and boys' work and sport clothing).

Jinright Manufacturing Co.. Coleman,
Ten.. effective 12-3-53 to 12-2-54; 10 learners
for normal labor turnover purpowe (ladles
and children's Jeans, shirts, etc.).

Luzerne Outerwear Mnufacturing Corp..
87-93 North Canal Street, ShIckcchinny, Pa..
effective 11-27-53 to 11-26-54; 10 percent of
the total number of factory productioti
workers for normal labor turnover purposes
(sport jackets).

Regina Manufacturing Co.. 44 Carey Ave-
nue. Wilkes-Barre, Pa., effective 12-1-53 to
11-30-54: 10 percent of the total number of
factory production workers for normal labor
turnover purposes (corzets and bra-lerea).

The ShIrtmaster Co.. Inc.. Abbeville. S. C..
effective 12-7-53 to 12-0-54; 10 percent of
the total number of factory production
workers for normal labor turnover purp.e3
(sport shirts).

York Manufacturing Co., York. Ala.. effec-
tive 11-23-53 to 5-22-54: 30 learners for ex-
pansion purposes (shorts and lonIlcs).

Glove Industry Learner Regulations
(29 CFR 522.220 to 522.231. as amended
July 13, 1953, 18 F. R. 3292).

Boss Manufacturing Co.. Gregory and Har-
rington Streets. Cisco. Tex., effective 11-4-53
to 11-23-54; 10 learners for normal labor
turnover purposes (work gloves) (replace-
ment certificate).

Knitted Wear Industry Learner Regu-
lations (29 CFR 522.68 to 522.79, as
amended January 21, 1952, 16 F I.
12866)

Union Underwear Co., Inc.. Frankfort. Ky..
effective 12-11-53 to 12-10-54; 5 percent or
the total number of factory production
workers for normal labor turnover purposes
(men's and boys' shorts).

Shoe Industry Learner Regulations (29
CFR 522.250 to 522.260. as amended
March 17, 1952, 17 F 1. 1500).

Manistee Shoe Manufacturing Co.. 50 lher
Street. Manistee, Mlch., effective 11-27-53 to
11-26-54; 10 percent of the number of pro-
ductive factory workers In the plant for
normal labor turnover purpoze.

Regulations Applicable to the Em-
ployment of Learners (29 CFR 522.1 to
522.14).

Cardinal Industries, Berlin, Wis., effective
11-27-53 to 5-2C-54: 5 learners for normal
labor turnover purpose (learners may nt
be engaged at subminimum wage rates in
the production of loafer cox); sewing ma-
chine operators. 240 hours at 65 cents per
hour (carpenter aprons).

Fabrlko Inc.. Green Lake, Wis., effectIv
11-27-53 to 5-26-54; 7 learners for normal
labor turnover purpoves (learners at submin-
Imumn wae rates are not authorized In the
production of loafer cox): Eeving machine
operators. 240 hours at 65 cents per hour
(aprons, bowl covers. etc.).

The following special learner certif-
lcates were Issued In Puerto Rico to the
companies hereinafter named. The ef-
fective and expiration dates, the number
of learners, the learner occupations, the
length of the learning period and the
learner wage r ate s are indicated,
respectively.

nooanne Optical -anufacturng Co., Inc.,
Hato Rey. P. R.. effective 11-23-53 to 3-22-
&1: 15 learners; any factory production oper-
ntlon Involved In the manufacture of optical
frames made from pla c material, 200 hours
at 33 cents per hour (optical frames).

Each certificate has been Issued upon
the employer's representation that em-
ployment of learners at subminimum
rates Is necessary In order to prevent;
curtailment of opportunities for em-
ployment, and that experienced workers
for the learner occupations are not avail-
able. The certificates may be cancelled
In the manner provided in the reguia-
tions and as Indicated in the certificates.
Any person aggrieved by the issuance of
any of these certificates may seek a re-
view or reconsideration thereof within
fifteen days after publication of this no-
tice n the FtDmAL REGisTEn, pursuant
to the provisions of Part 522.

Signed at Washington, D. C., this 30th
day of November 1953.

MILTOr. BrOOKE,
Authorized Representative

of the Adrnnstrator.
[F. P. Do,. 53-10244: Filed. Dec. 8, 1953;

8:46 a. m.]

CIVIL AERONAUTICS BOARD
[Docket No. 60781

Am A~miucA, Ic. ET AL., FocEmEiN
ProcE n;G

?VOTICE OF POSMPONEME2T OF HEAPMG

In the matter of a complaint against
Air America, Inc. and certain allegedly
associated companies including Air
America Agency Corporation, Air Amer-
ica Agency, Inc., Airline Reservations.
Inc. (New York) Airline Reservations,
Inc. (Illinois) and Airline Tickets, Inc.,
filed by American Airlines, Inc., and
charging aforesaid respondents, together
and severally, with violations of section
411 of the Civil Aeronautics Act of 1938,
as amended, and with violations of
§ 291.1 (a) of the Board's Economi,
Regulations.

Notice Is hereby given that a public
hearing in the above-entitled proceeding
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originally assigned to be held on October
12, 1953, and later re-assigned for
December 8, 1953, is hereby postponed
until January 5, 1954, at 10:00 a. m.,
e. s. t., in Room E--210" Temporary Build-
ing No. 5, Seventeenth Street and Con-
stitution Avenue NW., Washington, D. C.,
before Examiner Edward T. Stodola.

Without limiting the scope of the is-
sues presented by the complaint filed by
American Airlines, Inc., particular at-
tention will be given to the question
whether the respondents, or any of them,
are in violation of section 411 of the act
and § 291.1 (a) of the Board's Economic
Regulations and whether the Board shall
exercise its powers under sections 205
(a) 411, 1002 (b) and 1002 (e) of the
act and order the respondents, or any
of them, to cease and desist from activi-
ties and practices which have allegedly
resulted in violations of said section 411
of the act and said § 291.1 (a) of the
Board's Economic Regulations.

Notice is hereby further given that
any person other than parties of record
desiring to be heard in this proceeding
must file with the Board on or before
January 5, 1954, a statement setting
forth the issues of fact or law raised by
this proceeding which he desires to
controvert.

For further details of the issues in-
volved in this proceeding, all interested
parties are referred to the complaint and
other documents on file under Docket
No. 6078 in the docket section of the Civil
Aeronautics Board.

Dated at Washington, D. C., December
4, 1953.

[SEAL] FRANCIS W BROWN,
Chief Examiner

iF. R. Doc. 53-10267; 'Filed, Dec. 8, 1953;
8:48 a. in.]

OFFICE OF DEFENSE
MOBILIZATION

[ODM (DPA) Request No. 62-DPAV--48
(a) I

GOODYEAR RNGINEERING CORP.

DELETION FROM LIST OF COMPANIES ACCEPT-
ING REQUEST TO PARTICIPATE IN ACTIVI-
TIES OF ORDNANCE CORPS INTEGRATION
COMMITTEE ON PROPELLANTS AND EPLO-
SIVES

Pursuant to section 708 of the Defense
Production Act of 1950, as amended,
there Is herewith published the name of
the following company which has been
deleted from the list of companies ac-
cepting the request to participate m the
activities of the Integration Committee
on Propellants and Explosives In accord-
ance with the voluntary plan entitled,
"Plan and Regulations of Ordnance
Corps Covering the Integration Commit-
tee on Propellants and Explosives," dated
May 15, 1953. The request was pub-
lished in 18 F. R 5338 on September 2,
1953.

Goodyear Engineering Corporation, care
Indiana Arsenal, Charlestown, Indiana.

NOTICES

(Sec. 708, 67 Stat. 129, Pub. Law 95, 83d
Cong., E. 0. 10480, Aug. 14, 1953, 18 F. R.
4939)

Dated: December 7, 1953.

ARTHUR S. FLEMIN a,
Director

[F. R. Doc. 53-10283; Filed, 'Dec. 7, 1953;
1:06 p. in.]

SECURITIES AND EXCHANGE
COMMISSION
[File No. 70-31591

DUVAL SULPR & POTASH CO. AND UNITED
GAs CORP.

NOTICE OF PROPOSED ISSUANCE OF COMMON
STOCK DIVIDEND BY SUBSIDIARY AND AC-
QUISITION OF ITS PRO-RATA SHARES BY
PARENT COMPANY

DECEMBER 2, 1953.
Notice is hereby given that Duval Sul-

phur & Potash Company ("Duval") a
non-utility subsidiary of United Gas
Corporation ("United") which in turn is
a public-utility subsidiary of Electric
Bond and Share Company, a registered
holding company, and -United have filed
a joint application with this Commis-
sion pursuant to the Public Utility Hold-
ing Company Act of 1935 ("act")
Applicants have designated sections 6
(b) 9 and 10 of the act as applicable to
the proposed transactions, which are
summarized as follows:

The authorized Capital Stock of Duval
consists of 1,000,000 shares, no par value,
of which 875,000 shares are issued and
outstanding. U n I t e d o w n s 653,724
shares (74.71 percent) of Duval's out-
standing Capital Stock, the balance
thereof being held by the public gener-
ally. In addition to its regular cash
dividend, Duval proposes the payment of
a stock dividend to the holders of its
Capital Stock. On November 19, 1953,
the Board of Directors of Duval, subject
to obtaining appropriate authorization
under the act, declared a dividend on
Duval's Capital Stock, no par value, at
the rate of one share of Duval's Capital
Stock for each seven shares of such stock
held. The record date and payment date
for such dividend are December 10, 1953
and December 31, 1953, respectively. No
fractional shares of Capital Stock will
be issued. Dividend Scrip Certificates
representing fractional shares of Capital
Stock of Duval will be delivered which
may be combined with other Dividend

crip Certificates representing in the ag-
gregate one or more full shares of Cap-
ital Stock of Duval and may be
exchanged for such share or shares dur-
ing a period which expires on December

1, 1954.
Prior to the close of business on De-

cember 31, 1954, Manufacturers Trust
Company 45 Beaver Street, New York
15, New York, Transfer and Dividend
-Disbursing Agent for Duval, will act as
the agent of holders of Dividend Scrip
Certificates who may desire (a) to pur-
chase additional Dividend Scrip Certifi-
cates so that their holdings will aggre-
gate one full share of Capital Stock of
'Duval, or (b) to sell their Dividend Scrip
Certificates. Such purchases and sales

will be based on market prices for full
shares on the American Stock Exchange.
Dividend Scrip Certificate holders will
not be charged for such services. As
soon as practicable after December 31,
1954, all shares of Capital Stock repre-
sented by Dividend Scrip Certificates
then outstanding will be sold, and hold-
ers of Dividend Scrip Certificates will,
until December 31, 1955, be entitled to
surrender said certificates for their pro
rata share of the cash net proceeds of
such sale. After December 31, 1955,
Dividend Scrip Certificates will be void,

Dividend Scrip Certificates do not con-
fer upon the holder any voting or other
rights of a stockholder, nor shall any of
the shares of Capital Stock represented
by Dividend Scrip Certificates be voted,

In connection with the payment of the
stock dividend, the Board of Directors
fixed the amount to be transferred from
"Earned Surplus" (which at September
30, 1953, was $7,116,422.59) to "Capital
Stock" on Duval's books at $26.75 for
each share of additional Capital Stock
to be Issued (being the closing price on
November 18, 1953, for Duval's Capital
Stock on the American Stock Exchange,
to which such stock is admitted to un-
listed trading privileges) or a total of
$3,343,750 for the entire 125,000 shares
to be issued.

In connection with the transactions
proposed, United will be entitled to re-
ceive 93,389 shares and a Dividend
Scrip Certificate entitling it to receive
one-seventh of a share of Duval's Capi-
tal Stock. United's investment In Du-
val Is carried on Its books at $4,079,352.
Upon consummation, the transaction
will be reflected by an Increase In the
number of shares of Capital Stock of
Duval owned by United from 653,724
shares to 747,113 shares with no change
in the dollar Investment, except to the
extent that the dollar Investment would
be increased by the cost of United's ex-
ercise of its privilege to purchase addi-
tional Dividend Scrip Certificates suf-
ficient to aggregate one full share of the
Capital Stock of Duval.

Notice is further given that any inter-
ested person may, not later than De-
cember 17, 1953 at 5:30 p. in., e. s, t,,
xequest In writing that a hearing be
:held on such matter, stating the nature
of his interest, the reasons for such re-
quest, and the Issues of fact or law, If
any, raised by said application which ho
desires to controvert; or he may request
that he be notified if the Commission
should order a hearing thereon. Any
such request should be addressed: Sec-
retary, Securities and Exchange Com-
mission, 425 Second Street NW., Wash-
ington 25, D. C. At any time after said
date said application, as filed or as
amended, may be granted and permitted
to become effective as provided In Rule
U-23 of the rules and regulations pro-
mulgated under the act, or the Com-
mission may exempt such transactions
as provided in Rule U-20 (a) and Rule
U-100 thereof.

By the Commission.
[SEAL] NELLYt A. Tn OnSEn,

Assistant Secretary.
[F. R. Doc. 53-10220; Filed, Doc. 7# 1953;

8:46 a. In.]
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[File Nos. 54-164, 59-14]

INTERNATIONAL HYDRO-ELECTRIC SYSTEM

ORDER GRANTING RECITALS
DECELMBER 3, 1953.

The Commission having heretofore
ordered the liquidation of International
Hydro-Eectric System ("IHES") a
registered holding company, pursuant to
section 11 (b) (2) of the Public Utility
Holding Company-Act of 1935 ("act")
and

The United States District Court for
the District of Massachusetts ("Court")
havini taken jurisdiction over said hold-
ing company pursuant to section 11 (d)
of the act for the purpose of enforcing
said order, and having appointed Bar-
tholomew A. Brickley as trustee ("Trus-
tee") to hold and administer the assets of
said holding company pending its liqui-
dation; and

The Trustee having notified the Com-
nmssion pursuant to Rule U-44 (c) of
the rules and regulations under the act
thathe proposes to sell under competi-
tive conditions, prior to December 31,
1953, certain of the portfolio securities of
IBM_, to wit, 125.000 common shares of
New England Electric System, as a part
of his liquidation program; and the
Court by order entered November 30,
1953, having authorized such sale, reserv-
ing jurisdiction to pass upon the bid price
before consummation of the sale; and
the Commision having notified the
Trustee that no declaration is required
to be filed with the Commission with
respect to this matter; and

The Trustee having requested that
the Commss ion enter an order contain-
ing- appropriate recitals pursuant to Sup-
plement R and section 1808 (f) of the
Internal Revenue Code with respect to
the sale of said securities, and the Com-
mission deeming it appropriate that
such request be granted:

It is ordered and recited, That the sale
of 125,000 common shares, $1.00 par
value of New England Electric System
now held by International Hydro-Elec-
trio System is necessary or appropriate
to effectuate the provisions of section 11
(b) of the Public Utility Holding Com-
pany Act of 1935, all in accordance with
the meaning and requirements of the
Internal Revenue Code and section 1808
() and Supplement P thereof.

By the Comisson.
[SEAL] NELLYE A. THORSEN,

Assistant Secretary.
[P. R. Doc. 53-10249; Filed, Dec. 8. 1953;

8:46 a. 13.]

[File No. 70-3148]

NARRAGANSETT ELECTRIC Co. AND NEw
ENGLAND ELECTRIC SYSTEM

ORDER AUTHORIZING ISSUANCE AND SALE OF
COMION STOCK BY SUBSIDIARY TO PARENT
COMPANY

DECEwBER 3, 1953.
New England E I ec t ri c System

("NEES") a registered holding com-
pany, and the Narragansett Electric
Company ("Narragansett") a subsidiary
of-NEES, haling filed a joint application

FEDERAL REGISTER

with this Commission, pursuant to sec-
tions 6 (b) and 10 of the Public Utility
Holding Company Act of 1935 ("the act")
with respect to the following proposed
transactions:

Under a contract dated October 27.
1953, Narragansett proposes, prior. to
April 1, 1954. to issue and sell to NEES.
the holder of all of its outstanding $50
par value common stock, 100.000 addi-
tional shares of such stock at the price
of $50 per share. It is indicated that
such sale is proposed in order to provide
Narragansett with new mondy required
to finance, in part. its 1954 construction
program. The proceeds derived from
the sale of the common stock will be ap-
plied by Narragansett to the payment of
its then outstanding short-term note in-
debtedness and any balance will be used
for construction or to reimburse its
treasury therefor.

The issue and sale of the common
stock has been approved by the Public
Utility Administrator, Department of
Business Regulation of the State of
Rhode Island in which State Narragan-
sett is organized and doing business.

The expenses to be incurred In con-
nection with said transactions are estl-
mated at $12,500 for Narragansett and
$300 for NEES. Such expenses include
$2,000 to be paid by Narragansett and
$300 by NEES for services rendered at
cost by New England Power Service
Company, an affiliated service company.

Applicants request that the Commis-
sion's order be made effective upon
issuance.

Due notice having been given of the
filing of the joint application, and a
hearing not having been requested or or-
dered by the Commission; and the
Commission finding that the applicable
provisions of the act and the rules pro-
mulgated thereunder are satisfied and
that no adverse findings are necessary-
and deeming it appropriate In the public
interest and in the interest of investors
and consumers that said joint applica-
tion be granted forthwith, without the
imposition of terms and conditions other
than those prescribed In Rule U-24:

It is ordered, Pursuant to Rule U-23
and the applicable provisions of the act,
that said joint application be granted
forthwith, subject to the terms and con-
ditions prescribed in Rule U-24.

By the Commission.
[sEAL] NELLTY A. Tuonsmi,

Assistant Secretary.
IF. I. Doc. 53-10245; Filed, Dc. 8. 1953;

8:46 a. .]

[File No. 70-31491

NARRAGANSETT ELECTRIC Co.

ORDER AUTHORSZIG SALE OF PREFERnED
STOCK AT COMPETITIVE BIDDING

DEcEmBER 3, 1953.
The Narragansett Electric Company

("Narragansett") a subsidiary of New
England Electric System ("NEES") a
registered holding company, having filed
an application-declaration with this
Commission, pursuant to sections 6 (a)
(2) 6 (b) and 7 (e) of the Public Utility
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Holding Company Act of 1935 ("the
act") and Rules U-42 (b) (2) and U-50
thereunder with respect to the following
proposed transactions:

Narragansett presently has outstand-
ing 180,000 shares of Cumulative Pre-
ferred Stock. 4Y2 percent Series ($50 par
value) and proposes to issue and sell
150.000 shares of a new series of Pre-
ferred Stock of the par value of $50 per
share. Narragansett also proposes to
amend its charter and to incorporate
therein certain provisions for the pro-
tection of the preferred stockholders
which provisions will entitle such stock-
holders to certain rights and privileges,
with respect to, among other things, the
Issuance of additional securities, divi-
dends and voting power. The proposed
sale of preferred stock will be pursuant
to the competitive bidding requirements
of Rule U-50. The dividend rate (which
shall be expressed in a multiple of 0.03
of 1 percent and not in excess of 6 per-
cent) and the price, exclusive of accrued
dividends, to be paid to Narragansett
(which shall be not less than $50 and
shall not exceed $51.375 per share) will
be determined by competitive bidding.
Bids will be received up to 1Z noon on a
date, not less than ten days nor more
than thirty days after the date of the
invitation for bids, which the company
shall fix by giving notice at least forty-
two hours in advance to each prospective
bidder.

The proceeds from the proposed sale
of preferred stock (exclusive of accrued
dividends and the expenses of issuance)
are to be applied to the payment of
short-term note indebtedness presently
outstanding in the aggregate of $6,250,-
000 and, according to the application-
declaration may be outstanding in the
aggregate amount of $7,450,000 at the
time the preferred stock is sold, and the
balance, If any, of the proceeds will be
used to pay for capitalizable expendi-
tures or to reimburse the treasury there-
for.

The proposed Issue and sale of pre-
ferred stock has been approved by the
Public Utility Administrator. Depart-
ment of Business Regulation of the State
of Rhode Island.

Due notice having been given of the
filing of the application-declaration, and
a hearing not having been requested or
or ordered by the Commission; and the
Commission finding that the applicable
provisions of the act and rules promul-
gated thereunder are satisfied and that
no adverse findings are necessary, and
deeming It appropriate in the public in-
terest and the interest of investors and
consumers that said application-decla-
ration, as amended, be granted and per-
mitted to become effective:

It fs ordered, Pursuant to Rule U-23
and the applicable provisions of said act,
that said application-declaration, as
amended, be and hereby is, granted and
permitted to become effective forthwith,
subject to the terms and conditions pre-
scribed in Rule U-24 and subject to the
further condition that the proposed sale
of preferred stock shall not be consum-
mated until the result of competitive
bidding with respect thereto shall have
been made a matter of record in this
proceeding and a further order shall
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have been entered by this Comm ssion
in the light of the record so completed,
which order may contain such further
terms and conditions as may then be
deemed appropriate.

It is further ordered, That jurisdic-
tion be, and hereby is, reserved over the
payment of all fees and expenses in-
curred or to be incurred in connection
with the proposed transactions.

By the Commission.

[SEAL] NELLYE A. TIORSEN,
Assistant Secretary.

IF. R. Doc. 53-10246; Filed, Dec. 8, 1953;
8:46 a. m.]

[File No. '70-3158]

WHEELING ELECTRIC CO.

NOTICE REGARDING PROPOSED ISSUE AND
SALE OF SHORT-TERM NOTES

DECEMBER 3, 1953.
Notice is hereby given that Wheeling

Electric Company ("Wheeling") a pub-
lic utility subsidiary of American Gas
and Electric Company, a registered hold-
ing company, has filed a declaration with
this Commission pursuant to the Public
Utility Holding Company Act of 1935
("act") and has designated sections 6
and 7 thereof as applicable to the pro-
posed transaction which is summarized
as follows:

The proposed transactions cover the
establishment of a line of credit with a
banking institution and the proposed
borrowing under such line of credit of an
amount not to exceed $1,000,000 out-
standing at any one time, from time to
time, prior to December 31, 1954, from
such banking institution and the issu-
ance and delivery of Notes evidencing
such borrowings by Wheeling.

The Notes to be issued by Wheeling in
evidence of such borrowings will be
dated as of the date of such borrowings
in each case and will in no event mature
in more than 270 days after the date of
issuance.

Of the $1,000,000 proposed to be bor-
rowed, Wheeling has already borrowed
$400,000 from the said banking institu-
tion and has issued its note in evidence
thereof. This borrowing, in the amount
of $400,000, was made on October 6, 1953,
and was exempted from the provisions of
section 6 (a) by the first sentence of sec-
tion 6 (b) of the act.

It Is expected that the next borrowing,
in the amount of $100,000 will be made
on or about January 1, 1954. The note
evidencing such borrowing of $100,000
will bear interest from the date thereof
at the then current prime credit rate
which is currently 3% percent per an-
num.

Subsequent borrowings will be made
from time to time prior to December 31,
1954 in amounts depending upon Wheel-
ing's cash requirements and not to ex-
ceed $1,000,000 outstanding at any one
time under the said line of credit. Such
subsequent borrowings will bear interest
from the respective dates thereof at the
then current prime credit rate.

Wheeling may prepay the notes from
time to time, m whole or in part, with-
out premium.

No finders' fees or commissions are to
be paid by Wheeling in connection with
tlfe proposed transactions, and it is es-
tim.ated that miscellaneous expenses to
be incurred by Wheeling will not exceed
the nominal amount of $250.

Notice is further given that any in-
terested person may, not later than
December 21, 1953, at 5:30 p. m., e. s. t.,
request the Commission in writing that
a hearing be held on such matter, stating
the nature of his interest, the reasons
for such request and the issues of fact or
law, if any raised by the said declara-
tion which he desirev to controvert, or
may request that he be notified if the
Commission should order a hearing
thereon. Any such request should be
addressed: Secretary, Securities and Ex-
change Comnussion, 425 Second Street
NW., Washington 25, D. C. At any time
after that date, said declaration, as filed
or as amended, may be permitted to be-
come effective as provided in Rule U-23
of the rules and regulations promulgated
under the act, or the Commission may
exempt such transaction as provided in
Rule U-20 (a) and Rule U-100 thereof.
All interested persons are referred to said
declaration which is on file in the offices
of the Commission for a statement of the
transaction therein proposed.

By the Commission.
[SEAL] NELLYE A. THORSEN,

Assistant Secretary.
[F. R. Doc. 53-10247; Filed, Dec. 8, 1953;

8:46 a. in.]

[File No. 70-3160]

UNITED GAS CORP. AND UNION
PRODUCING CO.

NOTICE- REGARDING LOAN BY PARENT
COMPANY TO SUBSIDIARY

DECEMBER 3, 1953.
United Gas Corporation ("United"),

a public-utility subsidiary of Electric
Bond and Share Company a registered
holding company and its non-utility
subsidiary, Union Producing Company
("Union'') have filed a joint application
with this Commission pursuant to the
provksions of the Public Utility Holding
Company Act of 1935 ("act") particu-
larly sections 6 (b) 9, and 10 thereof
with respect to transactions proposed
therein which are summarized as fol-
lows:

United proposes to lend to Union, its
wholly owned subsidiary and the latter
proposes to borrow from United, -not to
exceed an aggregate amount of $2,000,-
000 during a period following the date
of the entry of the Commission's order
herein to the end of 1954 in such install-
ments and at such times as funds may
be required and requested from United.
The proceeds from the loan will be used
by Union to increase its working capital.

The proposed loan will be evidenced by
unsecured promissory notes issued by
Union to United or order, from time to
time, payable on or before six years
from the date of issue of such notes,

bearing Interest at the rate of 5 percent
per annum, payable semi-annually on
July 1 and January 1 of each year.

Union has presently Issued and out-
standing $15,000,000 principal amount
of its promissory notes consisting of $I,-
000,000 principal amount of 3 percent
Notes, $4,000,000 principal amount of 4
percent Notes, and $4,000,000 principal
amount of 5 percent Notes, all such
notes being payable on or before six (6)
years from dates of issue. All of said
notes are owned by United, and $12,000,.
000 principal amount of such notes are
pledged with the Guaranty Trust Com-
pany of New York, the Corporate Trus-
tee, under United's Mortgage and Deed
of Trust, dated as of October 1, 1944, In
favor of Guaranty Trust Company of
New York and Henry A. Theis (Herbert
E. Twyeffort, Successor Trustee) Trus-
tees, as supplemented, The additional
promissory notes of Union to be acquired
from time to time by United In connec-
tion with the transactions proposed
herein will, upon acquisition by United
be pledged with the Corporate Trustee
under its Mortgage and Deed of Trust.

Notice Is further given that any in-
terested person may, not later than De-
cember 18, 1953, at 6:30 p. m,, e, s. t.,
request the Commission in writing that a
hearing be held on such matter, stating
the nature of his Interest, the reasons
for such request and the issues of fact
or law, if any, raised by the said applica-
tion which he desires to controvert, or
may request that he be notified if the
Commission should order a hearing
thereon. Any such request should be ad-
dressed: Secretary, Securities and Ex-
change Commission, 425 Second Street
NW., Washington 25, D. C. At any time
after December 18, 1953, said applica-
tion as filed or as amended may be per-
mitted to become effective as provided In
Rule U-23 of the rules and regulations
promulgated under the act, or the Com-
mission may exempt such transaction as
provided in Rule U-20 (a) and Rule
U-100 thereof.

By the Commission.

[SEAL] NELLYE A. THORSEm,
Asszstant Secretary.

[F. n. Doc. 53-10248, Filed, Doc. 8, 1953:
8:46 a. m.]

UNITED STATES TARIFF
COMMISSION
[Investigation 311

ALSIHE CLOVER SEED

NOTICE OF INVESTIGATION
Upon application filed November 23,

1953, by W W Thompson, Klamath
Falls, Oregon, and others, the United
States Tariff Commission, on the 2d day
of December 1953, instituted an investi-
gation under section 7 of the Trade
Agreements Extension Act of 1951, as
amended, and section 332 of the Tariff
Act of 1930, to determine whether alsike
clover seed provided for In paragraph
763 of the Tariff Act of 1930, and on
which a concession was granted under
the General Agreement on Tariffs and
Trade, Is, as a result in whole or in part
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of the customs treatment reflecting such
concession, being imported into the
United States in such increased quan-
tities, either actual or relative, as to
cause or threaten serious injury to the
domestic industry producing like or
directly competitive products.

Inspection of application. The appli-
cation filed in this case is available for
public inspection at the office of the sec-
retary, United States Tariff Commission,
Eighth and E Streets NW., Washington,
D. C., and rn the New York office of the
Tariff Commission, located in Room 437
of the Custom House, where it may be
read and copied by persons interested.

I certify that the above investigation
was instituted by the Tariff Commission
on the 2d day of-December 1953.

Issued: December 3, 1953.
[SEAL] DONN N. BENT,

Secretary.
[F. R. Doc. 53-10250; Filed, Dec. 8, 1953;

8:47 a. M.]

INTERSTATE COMMERCE
COMMISSION

[4th Sec. Application 28721]

BILLETS, BLOOMS, INGOTS, FROM ILLINOIS,
NEW YoRK, AND OHIO To ORLANDO,
FLA.

APPLICATION FOR RELIEF
DECEMBER 3, 1953.

The Commion is in receipt of the
above-entitled and numbered applica-
tion for relief from the long-and-short-
haul- provision of section 4 (1) of the
Interstate Commerce Act.

Filed by- H. R. Hinsch, Alternate
Agent, for Carriers parties to schedules
listed below.

Commodities involved: Billets, blooms,
ingots, slabs and bars, iron or steel, car-
loads.

From: Chicago and Sterling, Ill., Buf-
falo, N. Y., Canton, Cleveland, Massilion
and Youngstown, Ohio.

To: Orlando, Fla
Grounds for relief: Competition with

rail carners, circuity, and to apply over
short tariff routes rates constructed on
the basis of the short line distance for-
mula.

Schedules filed containing proposed
rates: H. R. Hinsch, Alternate Agent,
I. C. C. No. 4510, supp. 33; C. W Born,
Agent, I C. C. No. A-968, supp. 23; R. G.
Raasch, Agent, L C. C. No. 784, supp. 6.

Any interested person desiring the
Commission to hold a hearing upon such
application shall request the Commis-
sion in writing so to do within 15 days
from the date of this notice. As pro-
vided by the general rules of practice of
the Commission, Rule 73, persons other
than applicants should fairly disclose
their interest, and the position they in-
tend to take at the hearing with respect
to the application. Otherwise the Com-
nssion, in its discretion, may proceed to
investigate and determine the matters
involved in such application without
further or formal hearing. If because
of an emergency a grant of temporary
relief is found to be necessary before the
expiration of the 15-day period, a hear-
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ing, upon a request filed within that
period, may be held subsequently.

By the Commilion.

[SEAL] GEORGE W. LD,
Secretary.

[F. PI. Doc. 3-10227; Filed. Dec. 7, 1953;
8:48 a. n.]

[4th Sec. Application 28724]
PULPBOARD OR FIBREBOAnD FROM GnovE-

TON, N. H., TO BIRINGHAM AND MOIU.LE
ALA., MEMP Is, TEN., AND Ncw
ORLEANS AND BOGALUSA, LA.

APPLICATION FOR RELIEF
DECEMBER 4, 1953.

The Commission is in receipt of the
above-entitled and numbered applica-
tion for relief from the long-and-short-
haul provision of section 4 (1) of the
Interstate Commerce Act.

Filed by* The St. Louis-San Francisco
Railway Company for Itself and on be-
half of carriers parties to Agent C. W.
Bor's tariff I. C. C. No. A-899.

Commodities involved: PuIpboard or
fibreboard, carload.

From: Groveton, N. H.
To: Birmingham and Mobile, Ala.,

Memphis, Tenn., New Orleans and
Bogalusa, La.

Grounds for relief: Competition with
rail carriers, circuitous routes,- and op-
eration through higher-rated territory.

Any interested person desiring the
Commission to hold a hearing upon such
application shall request the Commis-
sion in writing so to do within 15 days
from the date of this notice. As pro-
vided by the general rules of practice of
the Commission, Rule 73, persons other
than applicants should fairly disclose
their interest, and the position they In-
tend to take at the hearing with respect
to the application. Otherwise the Com-
mission, in its discretion, may proceed to
investigate and determine the matters
involved in such application without fur-
ther or formal hearing. If because of an
emergency a grant of temporary relief
is found to be necessary before the
expiration of the 15-day period, a hear-
ing, upon a request filed within that
period, may be held subsequently.

By the Commission.

[SEAL] GEORGE W. LAIRD,
Secretary.

[F. R. Doc. 53-10255; Filed. Dc. 8, 1953;
8:47 a. m.l

[Drouth Order 47, Amdt. 2]
[Drouth Order 48, Amdt. 11
[Drouth Order 49, Amdt. 2]
[Drouth Order 50, Amdt. 11

[Flood Order 4, Amdt. 11

.TRANSPORTATION OF HAY, FEED AND LIVE-
STOCK IN CERTAIN DISAsTEn AREAS AT
REDUCED RATES

EXTENSION OF EXPIRATION DATES
In the matter of relief under section

22 of the Interstate Commerce Act.

Upon consideration of a request by the
Acting Secretary of Agriculture dated
December 2, 1953, to extend the expira-
tion date of these orders:

It is ordered, That the orders previ-
ously entered herein, be, and they are
hereby, amended to extend the expira-
tion date from December 31,1953, to and
including June 30, 1954.

It is further ordered, That notice to
the affected railroads and the general
public shall be given by depositing copies
of these orders in the office of the Sec-
retary of the Commission and by filing
copies with the Director, Division of the
Federal Register; and that copies be
mailed to the Chairman of the Traffic
Executive Assoclation-Eastern Rail-
roads. New York, N. Y., the Chairman of
the Southern Freight Association, At-
lanta. Georgia, the Chairman of the
Executive Committee, Western Traffic
Association, Chicago, Illinois, the Traffic
Vice-President of the Association of
American Railroads, Washington, D. C.,
and to the President of the American
Short Line Railroad Association, Wash-
ington, D. C.

Dated at Washington, D. C, this 3d
day of December 1953.

By the Commission, Commissioner
Alldredge.

[SEAL] GEORGE W. LorD,
Secretary.

[F. R. Doc. 53-10260; Filed, Dec. 8, 1953;
8:47 a. m,]

[Drouth Order 51]
TRAZsPORTATION OF HAY AND FEED TO

ULH AND WYOM G

REDUCED RATES

In the matter of relief under section 22
of the Interstate Commerce Act.

It appearing, that by reason of a pro-
longed drouth existing in the States of
Utah and Wyoming, the Acting Secretary
of Agriculture by letter dated December
2, 1953, has requested the Commission to
enter an order under section 22 of the
Interstate Commerce Act authorizing
railroads subject to the Commission's
jurisdiction to transport hay and feed to
Utah and Wyoming at reduced rates:

It is ordered, That carriers by railroad
participating In the transportation of
hay and feed to Utah and Wyoming be,
and they are hereby, authorized under
section 22 of the Interstate Commerce
Act, to establish and maintain to and
including June 30,1954, reduced rates for
such transportation, the rates to be pub-
lished and filed in the manner prescribed
in section 6 of the Interstate Commerce
Act except that they may be made effec-
tive one day after publication and filing
instead of thirty.

It is further ordered, That the class of
persons entitled to such reduced rates is
hereby defined as persons designated as
being In distress and In need of relief
by the United States Department of Ag-
riculture or by such State agents oragen-
cles as may in turn be designated by the
United States Department of Agriculture
to assist in relieving the distress caused
by the drouth.
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It is further ordered, That during the
period in which any reduced rates au-
thorized by this order are effective the
carriers may, not withstanding the pro-
visions of section 4 of the Interstate
Commerce Act, maintain higher rates to
directly intermediate points and main-
tain through rates in excess of the ag-
gregate of intermediate rates over the
same routes if one or more of the factors
of such aggregate-of-intermediate rates
is a reduced rate established under the
authority of this order.

And it is further ordered, That any
tariffs or tariff provisions published un-

der the authority of this order shall
explicitly so state, making reference to
this order by number and dated.

And it is further ordered, That notice
to the affected railroads and the general
public shall be given by depositing a copy
of this order in the office of the Secretary
of the Commission and by filing a copy
with the Director, Division of the Fed-
eral Register; and that copies be mailed
to the Chairman of the Traffic Executive
Association-E a s t e r.n Railroads, New
York, N. Y., the Chairman of the South-
ern Freight Association, Atlanta,
Georgia, the Chairman of the Executive

Committee, Western Traffic Association,
Chicago, Illinois, the Traffic Vice Presi-
dent of the Association of American
Railroads, Washington, D. C., and to the
President of the American Short Line
Railroad Association, Washington, D. C.

Dated at Washington, D. C., this 3d
day of December 1953.

By the Commission, Commissioner
Alldredge.

[SEAL] GEORGE W LAIRD,
Secretary.

Jr. R. Dc. 53-10261; rFled, Doe. 8, 1953;
8:48 a. mi.]


